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INSIDE: HEALTHY FOOD ADVICE 


JANUARY 20- 26, 20U 


LOCAL NEWS, FOOD, ARTS AND ENTERTAINMENT 
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HAPPY NEW YEAR! 

HAPPY NEW YOU! 

Fight Winter Skin 
with a custom facial 
Mention this Ad for 20% off 

603>518>5428 

987 Elm St, Manchester, NH 
shagginsalon.conn • Free Wi-Fi 



WE HAVE 
MOVED 


I Save up to 60 % I 

I WillowTreePlaza,575So. WillowSt. | 
, Manchester,NH» 603-625-4657 , 


www.inkspotstores.com/manchester 


Yourink * 
1 WlT Refill Order I 

I One coupon per purchase. No cash value. Coupon must be . 
I presentattimeofpurchase.ThisCannotBeCombinedwithany I 
other offer. Offer expires 2/28/201 1 . No Exceptions. 

L 


Buy 1 
Get 1 
FREE 

Present this ad & get 
your second pair of 
eyeglasses FREE! 

See store for details. 

evISION Eyecare 
1093 Elm St. (603) 296-0235 
E visi onEyecare . com 



Three Unique Lifestyles 
One Convenient Location 


• Private Entrance 

• Private outdoor storage 
•Central air conditioning 

• Cable/satellite ready 


Twin 



at Nashua 


• High speed internet 
available 

• Electric range, 
dishwasher, refrigerator, 
full size washer/dryer 

•Slider door to 
private deck 


www.twinpondsnashua.com 

603*888*2242 




BY BOB BAINES 

Dialogue discussion 

The recent tragie event in 
Arizona has eaused me to 
refleet on the dismal state 
of publie diseourse in the 
world of polities and the 
polarization of our politi- 
eal parties. While there is 
no evidenee that there is a direet eonneetion 
with the state of publie diseourse to the trage- 
dy, a national diseussion is in order. 

A few weeks after the horrible national 
tragedies of Sept. 1 1 , 200 1 , 1 traveled to Wash- 
ington, D.C., for a meeting with the United 
States Conferenee of Mayors. Congressman 
Diek Gephardt had requested that I stop by his 
offiee while I was in Washington beeause he 
was eontemplating a eampaign for the pres- 
ideney. As the minority leader, he oeeupied 
the ornate offiee that was onee the offiee of 
legendary former Speaker of the House Sam 
Rayburn. 

Before we engaged in a eonversation about 
his presidential plans, I asked him about how 
often he and Speaker Dennis Hastert met dur- 
ing this time of great stress for our eountry. He 
replied, “Bob, we do not even talk with eaeh 
other.” I was stunned! 

As eitizens we deserve mueh better. 

There is too mueh eoneem among our eleet- 
ed offieials today about politieal posturing 
and blatantly dismissing the notion of eom- 
mon ground and politieal eompromise. Many 
of our politieians have determined that the key 
to eleetion, fundraising and reeleetion is to 
frighten the general publie. 

For example, the debate over healtheare leg- 
islation has largely foeused on fear-mongering 
and asserting, in some instanees, that those 
who support this legislation are “Un-Amer- 
iean.” Whether it is this or other important 
issues, the tension among our eleeted offieials 
rises beeause a growing number of represen- 
tatives have a narrow politieal ideology that 
prevents serious, respeetful deliberations and 
thwarts efforts for finding eommon ground 
and eompromise. 

We have the right to expeet, and we should 
demand, that our politieal leaders solve prob- 
lems while respeeting eaeh other’s positions. 

Our eountry and our state are faeing very 
serious problems that require thoughtful delib- 
erations led by responsible, mature adults. We 
as voters and eitizens must hold our eleeted 
offieials responsible for how they eonduct our 
government’s business. 

The reeent ineident of violenee in Arizo- 
na may awaken the senses of those in power 
to set an example for publie deeorum. Per- 
haps our eleeted offieials will be role models 
who will inspire all our eitizens to vote, and 
demonstrate that publie serviee is a ealling 
for those who want to serve with honor and 
respeet. 

We have the privilege of living in the best 
state in our nation and in the best eountry on 
earth. With that privilege eomes a responsi- 
bility to ensure our best days lie ahead. Let’s 
start by beginning a thoughtful dialogue about 
bringing baek civility as the hallmark of our 
great democracy. 

Good News from publisher Jody Reese: 

In a completely unscientific random survey of 
local business owners, folks do feel that things 
are perking up, but customers are demanding 
more value for their dollar. 



12 Wine week 

For one glorious week 
each January, New 
Hampshire is wine country 
— with wine dinners, 
wine tastings and wine 
makers from around the 
world hanging out at your 
local state liquor store. 

We have the rundown 
on all the happenings. 

Also on the cover; 

It’s wedding season and 
we’ve got some advice for 
your big day. What to eat, 
what to wear and even a 
look at the wedding from 
the guy’s perspective. The section starts on 
page 33. 

In the Look Good Feel Great section for this 
week, we tackle food — eating healthy, shop- 
ping healthy and exactly what it means when 
someone has a food allergy. The section starts 
on page 20. 



This^ 

Week 

4 News 1 


Bobcats are being counted; ; 


Latinos on the Move open thrift 

^ 1 j 

store; Plus, News in Brief. i 



6 Hippo Politics 

8 Q&A 

Rob /\zevedo, filmmaker 

9 Quality of Life Index 

10 Sports 


43 THIS WEEK 

THE ARTS; 

44 Theater 

Auditions, Curtain Calls; listings. 

47 Art 

Local Color; listings. 

47 Classical 

NYC talent in NH, classical events and listings. 


HippoStaff 

EDITORIAL 
Executive Editor 

Amy Diaz, adiaz@hippopress.com, ext. 29 

Contributing Editor 

Lisa Parsons, lparsons@hippopress.com 
Listings Coordinator (listings@hippopress.com) 

Arts listings: Adam Coughlin, arts@hippopress.com 
Inside/Outside listings: Tori Loubier, 
listings@hippopress.com 

Food & drink listings: Angel Roy atfood@hippopress.com 
Music listings: Angel Roy at music@hippopress.com 

Book Editor 

Lisa Parsons (send books for possible review via mail 
attention Lisa — books will not be returned) 

Staff Writers 

Adam Coughlin, acoughlin@hippopress.com, ext. 12 
Jeff Mucciarone, jmucciarone@hippopress.com, exL 36 
Angel Roy, aroy@hippopress.com, ext. 30 
Tori Loubier, tloubier@hippopress.com, ext. 10 

Contributors 

John Andrews, Doran Dal Pra, Rick Ganley, Henry Homeyer, 
Dave Long, Marianne O’Connor, Karen Plumley, Eric W. 
Saeger, Bridgette Springer, Gil Talbot, Rich Tango-Lowy, 
Michael Witthaus. 

To reach the newsroom call 625-1855, ext. 29. 


INSIDE/OUTSIDE; 

49 Gardening Guy 

Henry Homeyer offers advice on your outdoors. 

50 Treasure Hunt 

There’s gold in them there closets. 

50 Kiddie Pool 

Family fun this weekend. 

51 Car Talk 

Click and Clack give you their advice. 

52 Shop Free or Die 

Exploring the trends. 

53 Tech 

John “JaQ” Andrews knows gadgets. 

Other listings; Crafts, page 48; Dance, page 28; 
Nature & Gardens, page 52. Other listings frequently 
include Children & Teens, Continuing Education, 
Sports & Rec., and more. 

54 Food 

Very fresh fish PLUS New eats — Mexican in Manches- 
ter, Coffee in Nashua, Italian in Salem; Weekly Dish; 
find inexpensive wine with Red, White and Green; 
Paulette explains wine. 


BUSINESS 

Publisher 

Jcdy Reese, Ext. 21 

Associate Publisher 
Dan Szczesny, Ext. 13 
Associate Publisher 
Jeff Rapsis, Ext. 23 
Production Manager 

Glenn Given, production@hippopress.com 

Production 

David Coscia, Andrew Mason 

Circulation Manager 

Doug Ladd, Ext. 35 

Advertising Manager 

Charlene Cesarini, Ext. 26 

Account Executives 

Doreen Astbury, Ext. 11 

Tony Cesarini, Ext. 33 

Alyse Savage, asavage@hippopress.com 

Katharine Stickney, Ext. 44 

Roxanne Macaig, Ext. 27 

Kristin Crawford, support staff. Ext. 24 

National Account Representative 

Voice Media Group 

To place an ad call 625-1855 Ext. 26 

For Classifieds dial Ext. 25 

or e-mail classifieds@hippopress.com. 

News and culture weekly serving 
metro southern New Hampshire. 

Published every Thursday 
(1st copy free; 2nd $1). 

January 20 - 26, 2011 ; Vol. 11, No. 3 
49 Hollis St., Manchester, N.H. 03101 
P 603-625-1855 
F 603-625-2422 
www.hippopress.com 
e-mail: letters@hippopress.com 

Unsolicited submissions are not accepted and will not 
be returned or acknowledged. Unsolicited submissions 
will be destroyed. 


POP CULTURE; 

60 Reviews 

Reviews of CDs, games & books. 

64 Movies 

Amy Diaz needs a happy 
puppy, a balloon bouquet and 
a bunch of sunflowers after 
seeing Rabbit Hole (death), 
Blue Valentine (failed mar- 
riage), The Dilemma (betrayal) 
and Somewhere (general 
ennui). 


NITE: 

67 Bands, clubs, nightlife 

Leddie Jackson makes his way back, Meet Andrew 
Merzi, Nightlife, music and comedy listings and more. 

69 Rock and Roll Crossword 

A puzzle for the music-lover. 

70 Music this Week 

Live performances in Manchester and beyond. 

ODDS & ENDS; 

75 Crossword 

76 Signs of Life 
76 Sudoku 

79 News of the Weird 
79 This Modern World 

CLASSIFIEDS; 

74 Buy & Sell Stuff 

75 Help Wanted 

76 Apartment Guide 



Media Audit 


Broadband Internet 


by Spectr^cess,. 

Nvtwdrk CanimiijrlcArltirE 
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Register Now for Classes - www.classesforlife.com 


February - March 2011 

MONDAY 


CONCORD COMMUNITY EDUCATION 

225-0804 

Early Spring 
Courses 


Algebra 1 ~ HS Credit 

15 5:30-8:30 

325 

10 

2/7 

E413 

Arabie 1 ~ Level 1 

8 5:00-7:00 

124 

- 

2/7 

W2041 

Arabic 1 ~ Level 2 

8 7:00-9:00 

124 

- 

2/7 

W2041 

Belly Dancing 1 

8 6:00-8:00 

119 

- 

2/7 

W2097 

Chair Caning 

6 6:00-8:30 

119 

varies 

2/7 

W2093 

Chinese Brush Painting 

6 7:00-9:00 

109 

- 

2/7 

W2091 

English ~ HS Credit 

15 5:30-8:30 

325 

- 

2/7 

W4013 

French 1 ~ Level 1 

7 6:00-7:30 

109 

50 

2/7 

W2043 

Gluten Free Bread Making 

1 6:30-9:00 

24 

7 

2/21 

W3058 

Italian 2 ~ Fevel 2 

8 6:00-7:30 

109 75+book 

2/7 

W2047 

Italian 1 ~ Fevel 2 

8 7:30-9:00 

109 

75 

2/7 

W2047 

Pen & Ink & Watercolor 

7 6:00-8:15 

124 

varies 

2/7 

W2096 

Spanish Intermediate 

8 6:30-8:30 

119 

book 

2/7 

W2039 

Stress Management w/Yoga 

8 4:00-5:00 

89 

- 

2/7 

RMS 

Total Vegan Cooking: 

• A Vegan Sampler 

6:00-9:00 

24 

12 

2/7 

W3058 

• Comfort Foods 

6:00-9:00 

24 

12 

2/28 

W3058 

• A Celebration of Spring 

6:00-9:00 

24 

12 

3/21 

W3058 

• Quick and Easy Recipes 

6:00-9:00 

24 

12 

4/11 

W3058 

TUESDAY 







COURSE 

WKS 

TIME TUITION EXTRA DATE 

ROOM 

Archery: Focus & Follow Thru 

4 

6:30-7:30 

79 

- 

2/8 

RMS 

Freelance & Creative Writing 1 

7 

6:00-8:15 

124 

varies 

2/8 

W4004 

Garden Design 

6 

6:00-8:00 

109 

10+ 

2/8 

W4013 

Starting Seeds Indoors 

1 

6:00-9:00 

35 

- 

1/10 

W3H2 

Genealogy Using the Internet 

4 

7:00-9:00 

74 

- 

2/8 ] 

Media Lab 

German 1 ~ Level 1 

8 

5:30-7:00 

109 

book 

2/8 

W2138 

German 1 ~ Level 2 

8 

7:00-8:30 

109 

book 

2/8 

W2138 

Home Herbalist Series: 

•Class #1 

1 

6:00-9:00 

24 

5 

2/15 

W2080 

•Class #2 

1 

6:00-9:00 

24 

5 

2/22 

W2080 

•Class #3 

1 

6:00-9:00 

24 

5 

3/1 

W2080 

•Class #4 

1 

6:00-9:00 

24 

5 

3/22 

W2080 

•Class #5 

1 

6:00-9:00 

24 

5 

3/29 

W2080 

•Class #6 

1 

6:00-9:00 

24 

5 

4/6 

W2080 

•Class #7 

1 

6:00-9:00 

24 

5 

4/19 

W2080 

•Class #8 

1 

6:00-9:00 

24 

5 

4/26 

W2080 

Italian 1 ~ Level 1 

8 

7:30-9:00 

109 

89 

2/8 

W2047 

Italian ~ Adv. Conversation 

8 

6:00-7:30 

109 

. 

2/8 

W2047 

Knitting & Crocheting 1 

10 

7:00-9:00 

139 

- 

2/8 

W2097 

Lanscaping Your Home 

10 

6:00-9:00 

199 

5 

2/8 

W2041 

Learn to SING 

6 

6:00-8:00 

109 


4/5 

W3H2 

Organic Gardening 

1 

6:00-8:00 

109 

- 

2/8 

RMS-612 

Pre-Algebra ~ HS Credit 

15 

5:30-8:30 

325 

10 

2/8 

E343 

Quilting Beginners ~ AM 

8 

9:30-12:00 

149 

varies 

2/8 Phenix Ave 

Real Estate (Pre-licensing) 

10 

5:30-9:30 

299 

60 

2/8 

W2042 

Reiki 1 

4 

6:30-9:00 

109 

- 

2/8 

W3063 

Reiki 2 

4 

6:30-9:30 

109 

- 

3/8 

W3063 

Spanish 1 ~ Level 1 

8 

7:30-9:00 

109 

19 

2/8 

W2039 

Spanish 1 ~ Level 3 

8 

6:00-7:30 

109 

book 

2/8 

W2039 

Tai Chi 

8 

4:30-5:30 

89 

- 

2/8 

W3090 

The Art of Tea 

4 

7:30-9:00 

69 

- 

2/8 

W3058 

Woodcarving for the Novice 

8 

6:00-8:00 

149 

varies 

2/8 

CALL 


WEDNESDAY 







COURSE 

WKS TIME 

TUITION EXTRA DATE ROOM 

Ballroom Dance 3 (couples) 

8 

6:00-7:00 

134/cpl 

- 

2/9 

DAME 

Ballroom Dance 5 (couples) 

8 

7:00-8:00 

134/cpl 

- 

2/9 

DAME 

Ballroom Dance Intermed/Adv (cpl) 

8 

8:00-9:00 

134/cpl 

- 

2/9 

DAME 

Biology w/Lab 

15 

5:30-8:30 

325 

75 

2/9 

E343 

Chinese Home Style Cooking: 

• Class #6 

1 

6:00-9:00 

24 

12 

1/12 

W3058 

• Class #7 

1 

6:00-9:00 

24 

12 

1/19 

W3058 

• Class #1 

1 

6:00-9:00 

24 

12 

2/9 

W3058 

• Class #2 

1 

6:00-9:00 

24 

12 

2/23 

W3058 

• Class #3 

1 

6:00-9:00 

24 

12 

3/9 

W3058 

• Class #4 

1 

6:00-9:00 

24 

12 

3/23 

W3058 

• Class #5 

1 

6:00-9:00 

24 

12 

4/6 

W3058 

Decorative Painting (Faux) 

1 

6:00-9:00 

35 

33 

2/23 

W2096 

Dimensions of Wellness 

2 

6:30-8:00 

24 

- 

2/9 

W4032 

Financial Management Wksp 

3 

6:30-8:30 

49 

22 

3/2 

W4004 

Franco Americans: 

8 

7:00-8:30 

114 


2/9 

W4015 

Their Culture and Ethos 

French 1 ~ Level 4 

7 

7:00-8:30 

109 

book 

2/9 

W2043 

French 4 ~ Level 3 

7 

5:30-7:00 

109 

- 

2/9 

W2043 

Gardening: Selling at Market 

1 

6:00-9:00 

35 


4/6 

W3112 

German Intermediate 

7 

6:30-8:00 

109 

book 

2/9 

W2138 

Knitting & Crocheting 2 

10 

7:00-9:00 

139 

- 

2/16 

W2080 

Laughter & Breathing thru Life 

6 

6:30-7:30 

79 

- 

2/16 

W3090 

Living GLUTEN-FREE 

1 

6:00-8:00 

9 

. 

2/16 

W2037 

Piano 1 

8 

6:00-7:30 

119 

7 

2/9 

W2013 

Piano 2 

8 

7:35-8:35 

99 

7 

2/9 

W2013 

Psychic Development: 

8 

6:00-8:00 

99 

- 

2/9 

W2097 

Develop Your Intuitive Self 

Repairs for the Homeowner 

8 

6:00-8:00 

124 

. 

2/9 

W2063 

Resumes & Interviews: A Primer 

2 

7:00-9:00 

35 

- 

2/9 

W4013 

Small Engine Repair 

8 

7:00-9:00 

124 

12 

2/9 

W2068 

Spanish 1 ~ Level 2 

8 

6:00-7:30 

109 

book 

2/9 

W2039 



COURSE 

WKS TIME 

TUITION EXTRA DATE ROOM 

Ballroom Dance 1 

8 

6:00-7:00 

134/cpl 

- 

2/10 

RMS 

Ballroom Cha Cha 

8 

7:00-8:00 69/sgl-134/cpl 

- 

2/10 

RMS 

Ballroom Performing Term 

8 

8:00-9:00 

134/cpl 

- 

2/10 

RMS 

Camera 35 

8 

6:00-9:00 

139 

- 

2/10 

W2086 

Chemistry w/Lab 

15 

5:30-8:30 

325 

75 

2/10 

E335 

Drawing 1 

7 

6:00-8:15 

124 

varies 

2/10 

W2096 

Gentle Yoga 

8 

6:00-7:00 

89 

- 

2/10 

W3090 

Gluten Free Bread Makine 

1 

6:30-9:00 

24 

7 

3/3 

W3058 

Indian Cuisine Cooking 

•Class #1 

1 

6:00-9:00 

24 

14 

2/10 

W3058 

•Class #2 

1 

6:00-9:00 

24 

14 

2/17 

W3058 

•Class #3 

1 

6:00-9:00 

24 

14 

2/24 

W3058 

•Class #4 

1 

6:00-9:00 

24 

14 

3/10 

W3058 

•Class #5 

1 

6:00-9:00 

24 

14 

3/17 

W3058 

•Class #6 

1 

6:00-9:00 

24 

14 

3/24 

W3058 

•Class #7 

1 

6:00-9:00 

24 

14 

3/31 

W3058 

•Class #8 

1 

6:00-9:00 

24 

14 

4/7 

W3058 

Sign Language 1 ~ Level 1 

8 

7:30-9:00 

109 

36 

2/10 

W4032 

Sign Language 1 ~ Level 2 

8 

6:00-7:30 

109 

book 

2/10 

W4032 

Social Studies ~ HS Credit 

15 

5:30-8:30 

325 


2/10 

W5023 


SATURDAY 







COURSE 

WKS 

TIME 

TUITION EXTRA DATE ROOM 

Chinese for English-Speaking Children 

Grade 1-3 

12 

9:00-10:30 

150 

15 

2/12 

W2038 

Grade 4-8 

12 

10:30-12:00 

150 

15 

2/12 

W2038 

Grade 9-12 

12 

9:00-10:30 

150 

book 

2/12 

W2042 

Conversational Chinese for Adults 

Beginners 1 

12 

9:00-10:30 

150 

book 

2/12 

W2039 

Beginners 2 

12 

10:30-12:00 

150 

book 

2/12 

W2042 

Intermediate 

12 

10:30-1200 

150 

book 

2/12 

W2042 

Conversational Chinese for Adults 

Kindergarden - Grade 2 

6 

9:00-10:30 

79 

- 

2/12 

W2128 

Grade 3 - 5 

6 

10:30-12:00 

79 

- 

2/12 

W2138 

German Language for Children 

Kindergarden - Grade 2 

6 

9:00-10:30 

79 

- 

2/12 

W2138 

Grade 3 -5 

6 

10:30-12:00 

79 

- 

2/12 

W2138 
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COMPUTER CLASSES 

EMPLOYEES k EMPLOYERS: We can bill your com pan)' directly 
(call for derails). We can also ciisitomiie any class and schiNJiulo it af 
your convenience. 


wi iM Isi ^ ^ ^ 

Courses for those with limited experience/Knowledge 

$50 

Buy a Home/Business Computer 

6:00-9:00 

Apr. 4 

$195 

Intro. Personal Computer 

6:00-9:00 

Jan. 17, 18, 19 20 

$195 

Intro, to Windows 

6:00-9:00 

Jan. 24, 25, 26, 27 

Word Processing: 

$195 

Ms-Word Introduction 

6:00-9:00 

Jan. 31, Feb. 1, 2, 3 

$195 

Ms-Word Intermediate 

6:00-9:00 

Feb. 28, Mar. 1, 2, 3 

Word Processing: 

$195 

MS-Access ~ Level 1 

6:00-9:00 

Feb. 21, 22, 23, 24 

$195 

MS-Access ~ Level 2 

6:00-9:00 

Mar. 14, 15, 16, 17 

Graphic Presentation: 

$195 

Photoshop ~ Level 2 

6:00-9:00 

Jan. 4, 6,11, 13 

$195 

Adobe Illustrator ~ Level 1 

6:00-9:00 

Feb. 16, 17, 23, 24 

$195 

Photoshop ~ Level 1 

6:00-9:00 

Mar. 16, 17, 23, 24 

$195 

PowerPoint 

6:00-9:00 

Mar. 28, 29, 30, 31 

Internet: 

$150 

Selling on eBay 

6:00-8:00 

Jan. 5, 12, 19, 26 

$95 

Using Internet Explorer 

6:00-9:00 

Jan. 19, 20 

$95 

Manage a Business WebPage 

7:15-9:15 

Feb. 7, 8 

$75 

Internet for Seniors 

5:00-7:00 

Feb. 7, 8 

$95 

Using E-mail 

6:00-9:00 

Feb. 9, 10 

$50 

Utilizing Facebook & Socail Media 

6:00-9:00 

Feb. 9, 10 

$50 

10 Ways to Make $$ Online 

6:00-9:00 

Mar. 14 

$50 

Finding Travel Bargains Online 

6:00-9:00 

Mar. 21 

Misc: 

$150 

MS-Office Overview 

6:00-8:00 

Feb. 2, 9, 16, Mar. 2 

Spreadsheet: 

$195 

MS -Excel 

6:00-9:00 

Feb. 14, 15, 16, 17 

$95 

MS -Excel Formula Workshop 

6:00-9:00 

Mar. 9, 10 

Financial: 

$195 

Getting Started w/QuickBooks 

6:00-9:00 

Mar. 21, 22, 23, 24 



DISCOUNTS Apply to All Classes. 
Register any one of these ways and receive 
10% off the TUITION ONLY. 

• Two people registering together 
for the same course. 

• One person registering for two courses. 

• Two people registering for different courses. 

• Concord School Employees receive one-half 

rate on the tuition only. 

• Senior Citizens (65 & over) receive one-half 

rate on the tuition only. 
Registrations must be received together. 

Register early to ensure 
a place in the course. 

Questions during non-office hours... our answering services 
can answer many basic questions. 

#1 - By Phone: 225-0804 (24 hours 
daily) 

We will accept phone registrations with 
either a Visa, MasterCard, Discover or 
Bank Debit Card. Tell us the following: 

1. The course, evening and time. 

2. Your name, address, day & eve phone number. 

3. Your credit/debit card number and expiration date. 


#2 - By Mail or E-mail: 

Fill out the registration form and mail 
in with your check, money order or 
charge/debit card information to: 
Concord Community Education 
170 Warren Street, Concord, NH 03301. 
email: class@csd.kl2.nh.us 
WWW. classesforlife. com 


#3 - Walk-Ins: Monday - Thursday 
(beginning August 29) 

Our office is open to accept your 
registration Monday through Thursday, 

7:00 am - 7:00 pm. Located off the 
Auditorium Foyer in Concord Fligh 
School, 170 Warren Street, Concord. Registrations can be 
filled out and left under the door (in a sealed envelope) of 
the Community Education Office (with payment) any other 
time the school is open and we are not. 

Please do not leave cash! 





#4 - By Fax: 225-0826 
Fax registration form, with credit card or 
business billing information. 

www.classesforlife.com 

REGISTRATION FORM 

MAKE CHECKS PAYABEE TO CONCORD SCHOOE DISTRICT. 

MATE CHECKS TO: Concord Community Education, Concord High School, 
170 Warren Street, Concord, NH 03301-2999 


Day Phone 

Address 

City/State/Zip _ 


_ Eve Phone - 


Course Title ( s) 

Course #1 

Course #2 

Course #3 

Course #4 


_ Evening _ 
Evening - 
Evening- 
Evening- 


_ Extra $ _ 


_ Total $ _ 


Tuition $ 

Email Address 

FOR DEBT OR CREDIT CARD PAYMENTS ONLY: 

MC/VISA/DISCOVER/BANK DEBIT 


I have included an extra $1 
_for the scholarship fund. 


Exp. Date 

Signature 

Name/Address of Cardholder if different from above: 


Photo copy this form if necessary. 
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News in Brief 

• Republicans put forth agenda with focus 
on money: Republican leaders released their 
legislative agenda last week, with fiscal and 
budgetary issues at the top of their list. House 
Majority Leader D.J. Bettencourt, R-Salem, 
announced the agenda would focus on reduc- 
ing state spending, fixing a broken retirement 
system, passing a constitutional amendment 
for education funding and creating a business- 
friendly climate in the state. “We intend to 
govern as we campaigned,” Bettencourt said. 
“The voters recognized that fiscal misman- 
agement over the last four years has put the 
state into a serious financial hole. They put us 
here to return fiscal sanity to New Hampshire 
and this agenda is a giant step in that direc- 
tion.” Bettencourt said the agenda is the result 
of a series of information gathering meetings 
with the Republican caucus in December. 
Legislation will fall under five major catego- 
ries: government spending and regulations, 
business and enterprise, retirement reform, 
education excellence and personal rights 
and social responsibility. House leaders said 
repealing same-sex marriage is not a priori- 
ty, but they will not campaign against a repeal 
movement either. “Our intentions are to bal- 
ance the budget without using accounting 
gimmicks, by cutting taxes, and delivering 
on our campaign promise of fiscal respon- 
sibility this past election,” Bettencourt said. 


Democrats aren’t all as thrilled with the new 
agenda. “Not only did the Republican majori- 
ty leader fail to mention job creation in his top 
five legislative goals, but he refused to give 
any specific legislative proposals,” said Har- 
rell Kirstein, communications director for the 
state Democratic party. “Apparently creating 
New Hampshire jobs simply isn’t a priority 
for the House Republicans this year.” 

• Budget office predicts big deficit: On 
the budget front, the Legislative Budget 
Office released numbers last week that sug- 
gest the state’s budget hole for the coming 
biennial budget, which will begin July 1, 
may be as much as $895 million. Bettencourt 
had this to say about that: “For too long Gov. 
Lynch and the Democrats have dodged the 
difficult spending choices in favor of shell 
games of monetizing state assets which fell 
$59.6 million [short] of their $60 million 
goal. It is clear that we must cut spending 
and protect taxpayers from tax or fee increas- 
es or downshifting of costs to local property 
owners.” 

• Deerfield rep will chair retirement sys- 
tem committee: House Speaker William 
O’Brien announced last week that Rep. John 
Reagan, R-Deerfield, would serve as chair- 
man of the Taxpayer Cost and Employee 
Benefit Stabilization Committee, which has 
been charged with investigating the con- 
ditions of the retirement system regarding 
assets and liabilities. The committee is also 


looking at the system’s long-term sustain- 
ability. According to House press release, 
several measures have been enacted but the 
system continues to be funded at about 60 
percent, which is often considered bankrupt- 
cy in many private retirement plans. Reagan 
is expected to produce a report before the 
end of this session. O’Brien also announced 
the creation of a committee to focus on edu- 
cation funding. 

• Tobacco merchants selling less to 
youth: It turns out tobacco sales to underage 
buyers are at their lowest level ever record- 
ed in New Hampshire, according to a recent 
tobacco compliance check survey. The state 
Department of Health and Human Servic- 
es partners with the state Division of Liquor 
Enforcement to conduct and report the com- 
pliance checks, in which underage volunteers 
attempt to purchase tobacco from merchants. 
The Department announced that sales to 
youth during the survey dropped to 8.6 per- 
cent in 2010, which is a decline from 14 
percent in 2009. As part of this year’s tobac- 
co compliance check, 392 retailers across the 
state were checked. The compliance effort is 
federally mandated. If the number of sales is 
greater than 20 percent, the state could lose 
federal funds for prevention and treatment. 

• Committee votes to end evergreen 
clause: The Senate Public and Municipal 
Affairs Committee voted 4- 1 to recommend 
passage of legislation that would eliminate 


the automatic extension of public employ- 
ee contracts known as the Evergreen clause. 
The bill now goes to the full Senate, which 
could vote on the measure this week, a Sen- 
ate press release said. The Evergreen clause 
means that though a contract has ended, pay 
increases and other benefits must be contin- 
ued until a new contract is reached, said Sen. 
Bob O’Dell, R-Lempster, who introduced 
the bill. “These automatic extensions can 
result in long-term expenses that were nev- 
er approved,” O’Dell said. The bill wouldn’t 
prevent governing bodies and unions from 
agreeing to Evergreen provisions within 
labor contracts, but it removes them as man- 
datory, the release said. 

• This is how we do it: Six Russian leg- 
islative leaders participating in the Open 
World Program will spend Feb. 11 to Feb. 19 
in the Granite State examining the role of the 
state legislature. The World Affairs Council 
of New Hampshire is hosting the delega- 
tion. Open World enables emerging Eurasian 
political and civic leaders work with U.S. 
counterparts and experience American-style 
democracy at the local level, according to a 
press release from the Council. The legisla- 
tors will meet with several state government 
officials, as well as political entities. The 
legislators will also meet with a local high 
school to discuss Russian politics with stu- 
dents. Visit www.openworld.gov. 
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Latino group opens store 

Latinos on the Move, a group that holds free 
monthly networking sessions for the Latino 
eommunity, opened a thrift store at 540 Chest- 
nut St. in Manehester on Monday, Jan. 10. 

“We’re trying to bridge the gap between 
minority business owners and mainstream 
businesses,” said Robert Santiago, who began 
Latinos on the Move in Manehester about 
three years ago. The organization has about 
250 members today. 

The organization provides lots of free servie- 
es to the eommunity, Santiago said. 

At a reeent networking event, Santiago 
found that two women who had attended the 
event had no eoats for the wintertime. So the 
organization aeted: “We deeided to get every- 
body we know in our membership who are able 
to donate eoats and elothes,” Santiago said. 

That initial effort turned into the new Lati- 
nos on the Move Thrift Store. Items are 
inexpensive: $10 for eoats, $5 for jeans or 
overalls, and anything for ehildren eosts $1. 

“We’re trying to make everything very, very 
affordable,” Santiago said. Proeeeds from the 
store would go to the organization’s eommu- 
nity serviee efforts. 

The organization is also putting together 
an aeting aeademy with Springfield College 
in Manehester for kids ages 13 to 17. Partie- 


ipants will learn how to write their own plays, 
while also ereating a set design, “hopefully 
learning more about the arts,” Santiago said. 

“We’re growing all the time, adding more 
projeets, so we’re able to help the eommunity 
more,” Santiago said. 

The organization is planning to hold an aue- 
tion in May to generate funds for finaneial aid 
for prospeetive eollege students. Santiago is 
also working to put together an instruetional 
sports eamp this summer. On Saturday, Feb. 
12, Latinos on the Move will host a drama 
night for women, where they’ll get their hair 
and makeup done free, and free glamour shots. 

The thrift store is open to the publie 9 a.m. to 
5 p.m. Monday to Saturday. Networking events 
take plaee the last Wednesday of every month 
from 5:30 to 8 p.m. Parents are weleome to 
bring their ehildren to networking events. The 
next event will be on Wednesday, Jan. 26, at the 
Fairfield Inn at 8 Bell Ave. in Hooksett. 

The thrift store is seeking donations, whieh 
must be in good eondition and elean. Items 
may be dropped off during business hours. 
Call Santiago for information on after-hours 
donations. Do not leave items at any of the 
entranees. Visit latinosonthemovene.eom. 

For more information on any of the organi- 
zation’s programs, eall Santiago at 703-9091. 
— Jeff Mucciarone 


Gov. John Lynch was slated 
to honor the Australian Shep- 
herd “Reckon” on Tuesday in 
Concord with a commenda- 
tion for the dog’s “best in 
show” win at the American 
Kennel Club/Eukanuba 
national championship. 
Reckon makes his home in 
Kensington. 


Minnesota Gov. Tim Pawlen- 
ty a seemingly likely presi- 
dential candidate in 2012, 
will discuss his book, Cour- 
age to Stand: An American 
Story, on Monday, Jan. 24, 
at noon at the Manchester 
Barnes & Noble, at 1741 
South Willow St. 



Scandinavian gamers 
hacked into a server for 
Seacoast Radiology in Roch- 
ester last week in an effort 
to get more bandwidth while 
they played Call of Duty: 

Black Ops, which can be 
played online. Accessing the 
server provided the hackers 
with access to the personal 
information of more than 
230,000 patients, according 
to a Union Leader article. The 
article said no personal infor- 
mation was compromised. 


HOW HARD-EARNED 
MONEY BECOMES 
HARDWORKING 


MONEY. 


CITIZENS BANK HAS SAVINGS OPTIONS 
THAT ARE RIGHT FOR YOU. 


15-MONTH CD 


30-MONTH CD 


1.10S 1.50S 


b 

APY 


$25,000 NEW 
MONEY & ACTIVE 
CHECKING REQUIRED 


$25,000 NEW 
MONEY & ACTIVE 
CHECKING REQUIRED 


• FDIC insured for peace of mind. 

• Available with Circle Gold Banking®: 
Minimum 5 payment transactions a month - 
debit card, check, bill pay, ATM or ACH debit. 


PREMIUM MONEY 
MARKET ACCOUNT 


0.75 


% 

APY 


$25,000 NEW 
MONEY & ACTIVE 
CHECKING REQUIRED 


• Easy access to your money. 

• FDIC insured for peace of mind. 

• Available with the checking account of your choice: 
Minimum 5 payment transactions a month - 
debit card, check, bill pay, ATM or ACH debit. 


CALL: 
CLICK: 
COME IN: 


1-877-360-CIRCLE 
citizensbank.com 
Any Citizens Bank 


GOOD BANKING IS GOOD CITIZENSHIP" CltlZEDS Bank” 


m 


Member FDIC. Available with money not currently on deposit at Citizens Bank. Personal accounts/select markets. CD: Annual Percentage Yield (APY) accurate 
as of publication. Offer may be withdrawn or changed without notice and cannot be combined with another CD offer. $1 ,000,000 maximum. Penalty for early 
withdrawal. MMA: Annual Percentage Yield (APY) as of publication; may vary before or after opening - APY 0.75% tiers $25,000-i-, $50,000-r, $75,000-i-, 
$250,000+, $1 ,000,000+; APY 0.30% tier $3,000,000+; APY 0.05% below $25,000. Minimum opening balance $5,000. Monthly maintenance fee $1 5 may be 
waived with minimum daily balance of $5,000. Fees may reduce earnings. Citizens Bank is BBS Citizens, N.A. 066908 
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Oori Bboori Korean School 
2011 Open House 


Please come and enjoy the day filled 
with lots of Korean traditional crafts and shows! 

Everybody is Welcome! 

Date: 2/5/2011 SAT 11 :00am— 2:00pm 
Place: Oori Bboori Korean School 

10 Brace Ave. Hooksett NH 03106 GA 


11-12:30 Craft: 

Decorating candles with traditional drawing papers, 
Making Korean Knots, Making traditional masks 
12:30-1:00 Lunch: (Korean food) 

1-1:40 Traditional fan dance demonstration 
Traditional dress show 

1:40-2:00 Introducing school and registration: 
*Entrance fee: FREE 

"Lunch: $5/per person (including drinks and dessert) i 





S A L O Tsr 


27 Webster St, Manchester, NH 


6Q3.622.5225 




ACADEMY 



St.^nedict i^cademy, 

a smalltDiocesari'Ca^oliC' 

/ 


/school in Manchester, 
is having an ope^ouse! 


S^unday, Jan 
at'l'j'bo p.m. 



Mond^, Jan 
SAiBaQO a.m. 




Bring in this ad and receive 
$50 off registration fee! 

(new fannilies only) 
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Counting felines 

State and UNH keep an eye on bobcats 


By Jeff Mucciarone 

jnnucciarone@hippopress.com 

Bobcats appear to be on the prowl. 

The state, in eooperation with the Universi- 
ty of New Hampshire Cooperative Extension, 
is watehing. State offieials want to know how 
many bobeats there are and whether they are 
ehanging their habitat. During the past five to 
seven years, the number of bobeat observations 
in New Hampshire has inereased eonsiderably. 

“Are they ehanging their behaviors or are 
they beeoming more abundant?” asked Patriek 
Tate, a furbearer biologist with the state Fish 
and Game Department. “As a seientist, you nev- 
er lean in any direetion. You let the information 
prove it to you. At this time, we don’t have a 
sense of what exaetly is oeeurring.” 

Last year, offieials examined the southwest 
portion of the state. This year, they’re looking at 
the southeastern portion of the state, eentering 
roughly around Loudon and Deerfield. If you 
see a bobeat, let Fish and Game know. 

Bobeats are a large native feline speeies, with 
males in New Hampshire averaging about 29 
pounds and females 17 or 18 pounds. It’s not 
uneommon to see a male reaeh the 40-pound 
range, while females often grow into the 20- to 
25-pound range. 

Bobeats prey on a variety of animals, from 
small mammals to deer. During summer months, 
a large male would be able to take down a small 
deer. During the winter when the snow is deep- 
er, a male bobeat is eapable of taking down an 
average-size adult deer. 

“It depends upon the individual animal’s 
health at that moment,” Tate said. 

Offieials are looking for sighting reports 
in southern Belknap County, northern Roek- 
ingham County, western Strafford County or 
eastern Merrimaek County. Researehers hope to 
eapture five to 10 bobeats this winter to be fitted 
with GPS telemetry eollars. 

“If you have a bobeat frequenting your prop- 
erty and are supportive of our researeh efforts, 
we’d sure appreeiate hearing from you,” said 
Fish and Game biologist Mark Ellingwood. 

Bobeats will be eaptured in baited eage traps, 
immobilized, examined, eollared and released 
on site, aeeording to Fish and Game. 

Now three years into the study, offieials have 
garnered about 300 bobeat observations. Fish 
and Game offieials have to take people’s word 
for it, though a number have provided pho- 
tographs that eonfirm the sightings. Tate said 
offieials know more people have seen the eats 
than have reported sightings, whieh means 300 
is probably a low estimate. 

The study is funded with Fish and Game 


lieensing revenue as well as Federal Wild- 
life Restoration funds derived from an exeise 
tax on sporting goods, ineluding firearms and 
ammunition. 

During the last 21 years, there has been no 
open hunting or trapping on bobeats, whieh are 
a furbearing speeies. Tate said at this time Fish 
and Game hasn’t diseussed management of the 
bobeat population. He said that eould eome up 
onee the approximate population is determined. 

“There are other variables that go with the 
need for management of a speeies,” Tate said. 

Are bobeat populations so large as to be 
unhealthy for the animal and the eeosystem? 
Are they eausing problems with humans? Those 
are the questions offieials would eonsider, Tate 
said. 

From 1809 to 1973, there was a bounty 
program on bobeats and there was no elosed 
season, so hunters eould kill them at any time 
and reeeive money from a state-based program. 
From 1974 to 1976, the state held a regulated 
hunting and trapping season, whieh helped Fish 
and Game gather information about the pop- 
ulation. The state then elosed the hunting and 
trapping season for the next two years, before 
reopening a regulated season for the next eight 
years. Sinee 1989, the hunting and trapping sea- 
son has been elosed altogether. 

Historieally, people have seen bobeats as a 
threat, partieularly for farmers. Sportsmen saw 
the animals as threats to the speeies they wanted 
to hunt, sueh as deer or turkeys. 

Though there hasn’t been any hunting or trap- 
ping for the past two deeades, that doesn’t mean 
the population is exploding. 

Severe winters ean afreet bobeat populations, 
sinee heavy snows ean be detrimental for bob- 
eats’ prey. During times of heavy snow when 
prey ean be searee, bobeats will sometimes 
make their way into residential areas. They will 
stake out bird feeders, Tate said. Sightings are 
more likely from January to Mareh. 

A healthy bobeat would not seek out eonfron- 
tations with humans. The eats ean earry rabies, 
though the disease has a mueh greater rate in 
other animals, sueh as eoyotes or fishers. Bob- 
eats would be dangerous if eomered, however. 
And small pets eould be at risk. Cats or small 
dogs, as well as ehiekens or dueks, eould find 
the animals make for easy prey. 

“[If you live in an area where bobeats are 
present,] I wouldn’t allow your pets to roam free 
at any time,” Tate said. 

Bobeats tend to move around in seareh of 
prey. The animal will often make a kill, eat what 
it needs, store it somewhere and then eome baek 
to it at a later time. 

“They’re a very interesting animal,” Tate 


A deficit of focus 

House Republicans interested in more than budget 


By Jeff Mucciarone 

jmucciarone@hippopress.com 

So it turns out lawmakers eould faee a 
budget defieit as mueh as $895 million when 
the next biennial budget begins on July 1 . 

But in seemingly more pressing news. 
House lawmakers, who have said they 
would take a laser-like foeus to the state bud- 
get, deeided to investigate whether Miehael 


Brunelle, a Manehes- 
ter state representative 
as well as the exeeutive 
direetor of the state Dem- 
oeratie party, is in eonfliet 
with state law by serv- 
ing in both posts. By the 
middle of last week, lawmakers were baek- 
pedaling rather quiekly on the Brunelle front 




State wildlife officials are studying the state’s 
bobcat population. U.s. nsh and wildlife Service photo. 


said. 

Sightings today are eoming from all over 
the state. Winters have warmed up some, and 
there isn’t a lynx population to push bobeats 
out. Lynx, whieh are more adapted to eolder eli- 
mates than bobeats, would have the upper hand 
if the two were in the same habitat. 

Tate said there is no evidenee lynx are repro- 
dueing in the state, but they tend to eover a lot 
of ground in seareh of prey. Tate said lynx will 
pass through the state mostly in Coos County. 
Tate said Fish and Game reeeives a fair number 
of reported lynx sightings. 

People will sometimes mistake bobeats for 
lynx or even mountain lions, whieh are also 
native to the state but aren’t eurrently making 
New Hampshire home, offieials said. Mountain 
lions are taller and longer with a long, swooping 
tail. Sometimes people will report seeing a long, 
swooping tail on a bobeat, but it ends up being 
the animal’s leg that people interpret as a tail. A 
bobeat’s tail is mueh shorter, Tate said. 

Bobeats have a white spot on the baek of their 
ears, whieh no other wildeat in North Ameriea 
has. Lynx have a blaek-tipped tail, while bob- 
eats have a blaek tail with a white dot on the tip. 
Those markings are the best way to identify a 
bobeat and a lynx. A lynx tends to be more gray 
in eolor. Bobeats’ fur ean sometimes turn gray- 
ish as the animal ages, whieh leads to reports of 
lynx. Bobeats also appear more gray during the 
winter months. Lynx have a more pronouneed 
ear tuft eompared to bobeats. 

It is reasonably likely that someone who 
spends time outside in New Hampshire eould 
eome upon a bobeat. If you do, make eye eon- 
taet to let it know that you know it’s there. Tate 
said not to be surprised if the animal doesn’t run 
away. Often, the eats think you ean’t see them 
beeause of their eamoufiage. People ean throw 
a stiek or a roek toward the animal to get it to 
move on its way. If you make plenty of noise, 
the animal will move out of the way before you 
get to it, Tate said. 

If you spot a bobeat, you ean report it to Fish 
and Game by ealling 271-2461. Visit mlitvaitis. 
unh. edu/Researeh/BobeatWebffiobeats .htm. To 
report an observation, visit mlitvaitis.unh.edu/ 
Researeh/B obeatWeb/ sightings .htm. 


HIPPO POLITICS 


amid an almost entirely negative response 
from offieials, many of whom were Repub- 
liean, as well as news outlets, ineluding the 
New Hampshire Union Leader, whieh was 
partieularly eritieal of the move in an edito- 
rial two weeks ago. 

The editorial ealled the move “sopho- 
morie” and wrote that “The hypoerisy of 
this move is exeeeded only by its imbe- 
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cility.” The turn-around was quick as 
Republicans pushed back the initial hear- 
ing that was called to investigate Brunelle, 
while readying their own legislative agenda 
for announcement. 

‘Tf they were interested in a fair pro- 
cess and the meaning of the Constitution, 
they would have sought advice through 
the appropriate process before putting Rep. 
Brunelle through this very public, ham-fist- 
ed act of political bullying,” said Kathy 
Sullivan, former chairwoman of the state 
Democratic party, in a statement. “This is 
like arresting someone, and keeping him 
in a cell, until they can figure out a charge. 
That is not appropriate under our system of 
government.” 

So how big a misstep was this right out of 
the box for Republicans, because anything 
that doesn’t center entirely on job creation 
and the burgeoning state budget deficit will 
probably be seen as a distraction? Were 
House leaders caught up in their own pow- 
er? Did they misunderstand how these 
issues would be construed in the media and 
in the public? Lawmakers also used their 
laser to repeal a controversial gun ban at 
the Statehouse that was enacted just about a 
year ago — another controversial issue that 
didn’t address the budget, so it could have 
waited. Whether the charge over a conflict 
has legs to stand on is still in question, but 
what exactly were House leaders thinking? 

Bringing the matter forth 

State Rep. Phil Greazzo, R-Manchester, 
brought the issue forward, while catching 
Democrats by surprise, last week. There is a 
state law that says a legislator can’t also be 
paid as an advocate. Brunelle is paid by the 
state party. But it’s difficult to see how he 
personally benefits from supporting a party 
platform as a state representative (any more 
than any other member of his party), while 
also serving in a paid position for the same 
party platform. The investigation could ulti- 
mately cost Brunelle his House seat. 

Greazzo argued that Brunelle had filed 
legislation that would directly benefit the 
state party platform, such as a bill to raise 
the minimum wage. Many other legisla- 
tors have filed legislation that could directly 
impact themselves in their professions out- 
side of the Statehouse. 

New House Speaker Bill O’Brien’s public 
comments sound like he’s feeling compelled 
to follow through with an investigation. But 
Rep. Paul Mirski, who is chairman of the 
committee that will investigate Greazzo ’s 
complaint, is already on record as saying 
Brunelle can’t serve his constituents if he 
serves in both capacities. 

At no time did anyone make an issue of 
Brunelle ’s position with the state party dur- 
ing his run for state representative this past 
year. The position of executive director is a 
prominent one and it’s not like Brunelle was 
trying to keep his job a secret. Voters knew 
who he was when they elected him. 

Analysts suggested following this past 
November’s historic election for Republi- 
cans that the GOP would do itself and its 
voters a disservice if it strayed from fiscal 
issues. Maybe this is the kind of thing those 
analysts were talking about. 

Arnie Arnesen, host of the political talk 
show Political Chowder, has repeatedly 
said it will be difficult for the House leader- 
ship to corral all the Republican lawmakers 
now in office. This seems like a place where 


House leaders could have corralled the issue 
and gotten things back on course. Greazzo 
said in a reports he did bring the matter to 
GOP leaders in the House before bringing it 
forward. That’s clear, as the House Republi- 
can office was ready with a press release as 
Greazzo gave his spiel. 

What might have looked good — may- 
be not for Greazzo — would have been 
if House Republican leaders quashed the 
notion of looking into this matter imme- 
diately in deference to the harrowing state 
budget woes. They could have even made a 
bit of a show of Brunelle’s alleged conflict, 
before deciding the matter simply wasn’t 
enough of a priority given the fiscal woes 
before the state. But they didn’t do that. 
They proceeded. 

Brunelle is not alone 

There’s a long list of lawmakers who also 
could have conflicts, both current and for- 
mer legislators. 

The state GOP issued an initial statement 
in support of the investigation. But other 
than that, it’s difficult to find a Republican 
who thinks this is a good idea. 

Prominent Republicans, including for- 
mer state party chairman Fergus Cullen and 
former House speaker Donna Sytek, have 
come out saying the legislature shouldn’t 
focus on issues like this. Conservative web- 
sites, such as GraniteGrok, have also posted 
entries suggesting this is a distraction. Even 
if this were more principle-based — as in 
not a direct shot at Brunelle, but the type of 
conflict lawmakers see as a real problem — 
wouldn’t the timing have been better, say, 
after the next biennial budget was passed? 


QUEEN CITY DENTAL 
DR. MARINA E. BECKER 

Caring and gentle farnilx; dentistry 
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• Porcelain Veneers 
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• Crowns • Implants 

• Bridges • Dentures 

• Root canals & extractions 



60 Rogers St. Suite #1-A 
Manchester, NH 03103 


603 - 669-3680 
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Accepting New Patients 

Most Dental Insurances Accepted! 
5% Senior Discount 


Specials through Jan. 31 

Crown ^950 
Extractions ^150 
Same Day Emergency 
Service Available* 

*/n Most Cases 


066440 


IRS Troubles? 


Saved Taxpayers 
^ )lffundreds of Thousands of Dollars 



•Tax Preparation 

Tax software '00-'10 inc. all states 

• IRS Representation 
•Taxpayer Compliancy 


Past due tax returns or lost records no problem 


Rodger W. Wolf & Company, CPA-MBA 

The best compliment you can give me is a referral 

1662 Elm St., Manchester 836-5001 • www.rodgerwwolfcpa.com 

rodger@wolfcpa.comcastbiz.net 


The GOP legislative agenda 

Buried in all the mess with Brunelle, as 
well as intentionally in this artiele, was the 
GOP’s legislative agenda, whieh should 
have been front and eenter as soon as the 
session began. 

The agenda is right in line with what 
Republieans said they would do while out 
on the eampaign trail. They said they’d 
foeus on redueing state spending, fixing the 
retirement system, passing a eonstitution- 
al amendment for edueation funding and 
improving the business elimate in the state. 

“We intend to govern as we eampaigned,” 
said House Majority Leader D.J. Betten- 
eourt in a statement. “The voters reeognized 
that fiseal mismanagement over the last four 
years has put the state into a serious finan- 
eial hole. They put us here to return fiseal 
sanity to New Hampshire and this agenda is 
a giant step in that direetion.” 

The agenda was pieeed together during 
a series of meetings with the Republiean 
eaueus last month. Betteneourt said law- 
makers heard the voters in November. The 
agenda will fall under the eategories of gov- 
ernment spending and regulations, business 
and enterprise, retirement reform, edueation 
exeellenee and personal rights and soeial 
responsibility. 

House leaders are on reeord saying they 
won’t seek a repeal of the same-sex mar- 
riage law but they won’t eampaign against 
one either. That eould be an area that eould 
get Republieans into trouble, but while vot- 
ers didn’t send Republieans into offiee to 
deal with soeial issues, GOP voters didn’t 
send them there to spend time fighting 
against the repeal. So stay tuned on that 
front. 


Local decision making. 
Good business sense. 
THAT’S MERRIMACK STYLE. 


ConTincrcinI Loans & Lines of Credi r • Commercial Real Estarc 
Small Business AdministrarioiT {SRA) Loans • Business Dehir: Card 
Free Business Check ing * Cash Management Merchant Card Services 
And Other Commercial Services 

Please call 225-2793 or 300-541-0006 
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Whether you have a high deductible 
insurance plan with health savings account 
or an HMO, keeping health care costs down is 
important to us all. Before you go to your local 
hospital for an MRI, CT Scan, X-Ray or Ultra 
sound, consider calling Derry Imaging Center. 
We’re happy to provide estimated fees upfront, 


To learn more about our Imaging technology 
or schedule a convenient appointment, call 
(603) 537-1363 or visit the web site at 

www.Derrylmaging.com. 


That’s the difference between 
Derry Imaging and what you 
could be charged at a hospital 
Imaging department. 



Daniel D. Mullei', Jr 

Attorney at Law 


our clieiut* 
arrain business and 
personal goals^^ 


We understand the bottom line and focus legal resources: where it matters. 

* Real Lstare 

* Land Use iManming^ Zoning and Development 

* Labor ^ FnnploymcJTt Law 

* Civil Li ligation 

* Condominiijm Managcmcntn Operation and 
Development 


Cronin & 
Sisson, 


722 Chestnur Srreet, Manchester, NH 03104 
603-624 -433 3 | W w w.C Ivun i n B i.sso n .cum 


ATTORNIYS AT LAW 
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First-time screenwriter 

Heavy Seven named best short drama 

Rob Azevedo's move to screenwriting paid off at the Somewhat 
North of Boston (SNOB) Film Festival in Concord this past 
November. His film, Heavy Seven, wound up being named Best 
Short Drama at the festival. This was the first time Azevedo, 
who is a former columnist for the Manchester Express, had tried 
his hand at screenwriting. Azevedo is working on a new movie 
called Notes From Last Breath Farm, which he's looking to shoot 
in New Hampshire. He said it deals with the blurred line between 
reality and fantasy. See youtube.com to see the trailer. Azevedo 
said that eventually the film could be available at vimeo.com. 


So whafs the film all about? 

• It’s based off the idea that life 
# is based on seven signifieant 
moments. If you thought about how 
you ended up here, you eould go baek and 
ehanees are you eould go baek and look at 
your own life, and there are seven moments 
that led you to where you are now. They 
ean be big or small. They don’t have to be 
earth-shattering. They might be things you’d 
disregard. But they put you on a path to 
somewhere. That’s the idea behind the mov- 
ie. It was an essay I wrote from an idea I 
had. It was published in an anthology. Farm- 
house. From there, a guy down in Boston 
who works for Channel 2, Paul Serafini, who 
does ehildren’s shows, who works with my 
sister, read the essay. He said he saw it as a 
movie. ... 

For you it was an essay, and so he pushed 
you in the direction of a film? 

Yeah. I wrote it as an essay and it got 
pieked up pretty quiekly. Then I was aetual- 
ly prepping to try it in spoken word beeause 
it had a niee natural rhythm to it. He suggest- 
ed I turn it into a sereenplay. I had never done 
that before and it wasn’t something I’d had 
mueh interest in before. 

What was the process of turning it into a 
script like? 

A lot more work than I usually put into 
it. In the way that my head works — with 
sereenwriting it’s stop and go, stop and go 
— when I write it’s sort of in a sprint, boom, 
bang it out, give it a quiek edit the next day 
and send it off With this there was a lot of 
baek and forth. It was a two- to three-month 
proeess, sending it to him, him having ques- 
tions, rewriting. There were times were I was 
like “forget this,” but I’m eertainly glad I 
didn’t. 

What do you think of the finished product? 

For any writer to have his words filmed, 
to see his words aeted out, seenes direeted, 
and to have somebody put $8,000 to $10,000 
behind what I do in the basement for an hour 
and a half eaeh night, it’s beyond words. To 
see the finished produet get entered in a few 
festivals, for the majority to see it as friends, 
family, aunts and uneles, then to get into a 
festival, and I’m a huge movie guy, then 
to win an audienee ehoiee award, it’s way 
beyond my expeetations. [Azevedo stressed 
how grateful he was to the SNOB festival.] 

Take me back to when you first wrote 
the essay. What got you thinking in this 
direction? 

No idea. The past 10 years. I’ve been doing 
a lot of driving, 700 to 900 miles per week. 
So I have a lot of time by myself, a lot of time 


talking to myself, 
thinking. If you’re 
into writing then I 
guess you’re into 
thinking. It just hit 
me, it eame to me 
one day. I went 
home and banged it 
out pretty quiekly. 
Again, that’s usu- 
ally how it happens 

WhaFs the response to the essay and the 
film? 

The response to the essay was always 
favorable. People who read it, usually the 
first question was, “what are my heavy sev- 
en?” I have no idea. I know what mine are. 
It’s an individual thing. It really spawns peo- 
ple to think about what their own are. How 
did you get to this partieular moment in life? 

Family members played prominent roles 
in the production of the film. What was that 
like? 

It was definitely a family affair. It was 
exaetly how I envisioned it, espeeially in 
working with my father. He played the lead. 
He diseovered aeting when he was 50 years 
old. My sister is a produeer and she’s been 
doing that for 20-plus years. My brother did 
some of the voieeovers. He’s been doing that 
for over 25 years. Working with my father, 
that was probably the deepest stuff, probably 
the deepest part of the movie. Some of the 
words and seenes, aeting them out, it stings 
a little. He’d sort of reeognize he had a role 
in it in real life as a father. It added to the 
experienee sometimes in a good way and 
sometimes not. 

Who is this film for? 

Anyone willing to eonsider their own 
heavy seven. Some people wouldn’t want to 
tread on this. Someone might think it’s ridie- 
ulous to limit it to seven. Some might not buy 
into the eoneept. Anybody who is into eon- 
sidering their own heavy seven, from young 
to old. ... At Red River theater, a woman 
eame up to my father after the film very emo- 
tional. It hit her pretty well. 

This whole process, what are you taking 
away from it? 

I would say for myself. . . somebody who . . . 
sees movies and would like to try their hand 
at sereenwriting...! would say try it. ...It is 
very gratifying for me that I tried and at least 
aeeomplished something with it.... Now 
I really want to do it again, to dream it up 
again — I really like how that felt. I’d like to 
make another go at it. 

— Jeff Mucciarone 




_L Hippo I January 20 - 26, 2011 | Page 8 




9 


T 



Plenty of snow equals plenty of trails 

Heading into the reeent holiday weekend, the state Bureau of Trails 
reported that New Hampshire’s snowmobile trail system was in good 
shape. Heavy snows helped, said Chris Gamaehe, Bureau of Trails 
ehief. Snow totals in eentral and southern New Hampshire were similar 
to those in the state’s northern regions, aeeording to the Bureau. 

QOL score: +1 

Comment: See nhtrails.org for trail conditions each Tuesday and Friday. 



Snow angels 

Besides eaneeling sehool and slowing down life, snowstorms seem to 
bring out the friendly in people. During the Wednesday, Jan. 12, storm, 

QOL saw people all over Manehester helping strangers shovel out their 80 
ears or giving a friendly push. 

QOL score: +1 

Comment: In the snow we Te all neighbors. 


In praise of a beleaguered big box 

Thursday, Jan. 13, sometime after 10 a.m. QOL pops into the Borders on 
Fort Eddy Road in Coneord to grab a magazine and, well, sinee it’s here, some- 
thing eaffeinated from the eafe. Without a whole lot of enthusiasm, QOL orders 
a eappueeino, thinking the eup will be servieeable at best. What QOL reeeives 
is a lovely, hand-erafted eappueeino — rieh and flavorful espresso, not bitter 
or burned, with a thiek foam (that the man behind the espresso maehine even 
asked QOL’s preferenee on). The first sip is a delight, a relaxing but invigorating 
shot of eafieine to get QOL through the rest of the day. QOL is able to return to 
the snowy parking lot, drive to the offiee over roads at varying levels of plowed 
and be a produetive human thanks in part to the shot of espresso-plus-optimism 
from the eofiee artist at the Borders. 

QOL score: +1 

Comments: It always feels like a treat to be the recipient of some- 
one s job well done (with foam!). 

Fake food inspectors 

Last June the state Department of Health and Human Serviees advised res- 
taurant owners to be wary of eallers misrepresenting themselves as state food 
inspeetors. But the praetiee is still happening. Offieials are hearing eomplaints 
from restaurants throughout the state reeeiving ealls from someone posing as 
a health inspeetor. Aeeording to the Department, the fake inspeetor attempts 
to sehedule an inspeetion and threatens to impose fines if an appointment isn’t 
made. The fake inspeetors often ask for eell phone numbers. Real inspeetors 
would not eall in advanee as they eonduet unannouneed inspeetions. 

QOL score: -2 

Comment: Real officials will have proper photo identification from 
the state. 

QOL score: 50 

Net change: +1 

QOL this week: 5 1 

Notice something that changed the quality of life for good or for ill in south- 
ern New Hampshire? Let us know at news@hippopress.com 



WELLS 

HOME 

FARGO 

MORTGAGE 


You see the home it could be — so do we 

With unique renovation financing options from Wells Fargo Home 
Mortgage, you can turn a home with potential into the home you really 
want. Your loan amount is based on the increased value of the home after 
improvements are made, so you can make almost any change. 

We have a variety of financing programs to accommodate virtually any 
homebuyer need: 

• First time homebuyers • Investment properties 

• Foreclosed properties • Refinance existing homes 

Call today for more details and be sure to ask about our next 
renovation information night. 

Jim Gallagher 

2 Exec Park Drive • Bedford, NH 03110 

Office: 603-222-3926 
Toll Free: 800-964-2226 
Fax: 877-658-1994 

james.p.gallagher@wellsfargo.com 



LENDER 


Credit is subject to approval. Wells Fargo Home Mortgage is a division of Wells Fargo Bank, 
N,A. © 2010 Wells Fargo Bank, N,A, All rights reserved. AS486691 12/10-3/11 
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Attorney Gary Casinghino 

180 Bridge St, Manchester, N.H. 

603-669-61 1 1 or 1 -888-988-61 1 1 


• 25 Years Experience 

• Free Consultations 

• Evening & Weekend Appointments 

• Each client handled personally 

• Successful recoveries for hundreds of 
accident victims 

• Focusing on motor vehicle accidents 

• Comprehensive knowledge of 
insurance companies operating in NH 


HampshireFirst 
Bank 


Manchester 
623 £<107 
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Londonderry 

576 2652 
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DAVE LONB’S HIPPO SPORTS 

Foxboro in huge win over Pats 


Jets soar over 

^ Well, that didn’t go 

like most of us wanted 

minutes after the Jets 
baeked up all the talk 
with a 28-21 win over 
the Pats on Sunday, the 
graphie asked on WBZ- 
TV’s Fifth Quarter: was 
the season a sueeess or failure? 

That’s probably a little too early to ask that ques- 
tion if you’re looking for a literal and figuratively 
sober response from mostly overeonfident fans 
who spent the week talking about the Jets like they 
were the 2008 Lions. Plus they were still in the “I 
don’t know what to say” stage like my fiiend the 
real estate mogul Bill Weidacher was in after we 
finished watehing the debacle at his palatial Bed- 
ford estate. Most also hadn’t had time to consider 
some of what had gone down, like: 

The Faked Punt: I know: if they make it 
Bill’s a genius and if not he’s a bum whether Pat 
Chung called the actual audible on it or not, as he 
now says. Like with the controversial fourth-and- 
two a year ago, it didn’t work. And even if it did, 
I still wouldn’t have thought it was a smart deci- 
sion. Some say the lane was there for Chung, but 
that situation hinges on what all the elements of the 
risk-reward were: not making it and giving the Jets 
superior field position to make it an 1 1 -point game 
at the half Ditto that a guy seeing his first play- 
off action would mess up the play with the same 
result. Or — get a chance to score with 60 yards 


to go with less than a minute left. Rex Ryan got 
roasted for going for it on fourth and short from 
mid-field in the December game. How is this dif- 
ferent? Just too much risk, and it was the play the 
game turned on. A humongous mental mistake in 
my humble opinion. 

The Faked Punt II: The decision to do it not- 
withstanding, hey Pat, how in the name of Bill 
Buckner could you fumble such an easy snap in 
that situation? 

The Eagles II: Can somebody tell me why they 
took 7 :45 to go 46 yards in the fourth quarter when 
they were down two scores? Where was the no 
huddle? They looked like Donovan McNabb (can 
T.O.’s tweet be far off?) in the Super Bowl. Who’s 
responsible — Coach B. Tom B., Bill O’Brien or 
were they just stunned by the position they found 
themselves in? Whatever, it didn’t particularly 
make them look gritty, did it? 

Tex Rex: Always wrong Herald columnist 
Ron Borges said on TV later it’s the players who 
determined it in the Super Bowl mn and it was 
the players and not the coaches this time. I agree 
that players make things happen, and Chung did 
drop that snap — but in no other sport do coaches 
have a bigger impact on the outcome than in foot- 
ball. Rex was huge in the win. His players clearly 
like his antics and would follow him up San Juan 
Hill. He’s a leader who injected his team with bra- 
vado and confidence, which paid off. His talking 
took the focus off Mark Sanchez and even got 
Belichick to bench Wes Welker for what he said 
in a press conference three days earlier. He’s the 


George Patton of the NFL — he may stick his, 
err, foot in someone’s mouth once in a while but 
when Karl Malden’s Omar Bradley wanted to 
win a tank battle during the movie he went looking 
for George C. Scott. While the Jets players played 
great, star #1 was Rex Ryan. 

Mark Sanchez: I don’t want to tell you I told 
you so, but I told you so. He’s much better than 
an overconfident Patriots Nation gave him credit 
for. Memo to WEEFs Glenn Ordway, who spent 
the week talking about how bad Sanchez was, just 
like in the first meetings when he was 21-30 with 
2 TDs and no picks. Hey, Glenn: long time, first 
time — fool you once, shame on Sanchez, do it 
twice shame on Glenn. He’s better than most think 
and Til add he’ll be better than New York’s other 
QB, Eli Manning, when it’s over. He’s now 4-1 in 
the playoffs, when he’s completed 60.5 of his pass- 
es with 7 TD passes and has three picks. In Tom 
Brady’s last 5 playoff games, he’s 2-3, at 65.8 per- 
cent while throwing seven picks and 10 TD passes. 
We aU love Tom, but the numbers favor Sanchez. 

That takes care of that stuff that made you crazy 
leading to and during the game. Now for WBZ- 
TV’s question of whether the year was a failure. I’ll 
answer that one as succinctly and politely as I can: 
Are you out of your blankety-blank mind? 

2010 Expectations: I never bought 14-2. Forme 
was like the reverse of the Globe’s Bob Ryan writ- 
ing after the fiustrating 2006 regular season, “Well, 
that didn’t feel like 12-4.” That doesn’t mean I 
didn’t enjoy them being 14-2. But 14-2 means 
dominating and even with the closing five-week 


stretch the D never seemed that way to me, and 
sooner or later the defense ALWAYS wins in Jan- 
uary. Still, it was fun and they deserve credit for far 
exceeding expectations. 

What Next: Bill, it’s my birthday and I’m on 
my knees begging you, just as I was after Jeter 
hit the double in ’03 and Grady Little didn’t 
take out Pedro. If you’re going to continue play- 
ing that namby-pamby, jack wagon eight-men-in 
-coverage, bend-but-don’t-break defense. I’d like 
my present to be taking some of those draft picks 
you have stacked up like cord wood to get TWO 
D-lineman who can consistently get to the quarter- 
back. Someone like Jared Allen from the Vikings 
or even a linebacker like Cameron Wake from 
Miami or better yet, BOTH. I just can’t take no 
consistent pass msh for a third straight year. 

The Bottom Line: Even though I’ve got some 
issues with living in namby-pambyville on defense. 
Coach B was spectacular in taking a team with 
more than 20 first- or second-year players or un- 
drafted free agents to 14-2. Especially when many 
of us had them pegged for 9-7 in August. Which 
means we were this close to maybe the best Patri- 
ots year ever. So while it was a most disappointing 
ending, it was far from a failure as a season. And if 
you don’t get that, you’re missing out on the joy of 
having a favorite team. 

Dave Long can be reached at dlong@hippo- 
press.com. He hosts Saturday Morning Sports with 
Dave Long from 11 a.m. to noon Saturdays on 
WGAM- The Game 1250-AM in Manchester and 
900-AM in Nashua. 
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James Shatney Owner/Trainer 
js.phoeiiixtraiiiing@gmail.com 

603.703.9135 


PHOENIX 

TRAINING 


1087 Eim Street Suite 309 
Manchester, NH 03101 

Fax: 603.669.5111 


Long time prosecutors 
now working for you. 



623-1000 


Personal Injury 
Criminal Defense 

Craig & Gatzoulis 

ATTORNEYS AT LAW 

Michael P. Craig 
Arthur G. Gatzoulis 

101 Stark Street • Manchester 



The Site of Great Events in Manchester 


The 43'^ Baseball Dinner Brings Stars Out to Shine 

It was 20 years ago that the Manchester Baseball Dinner looked to be on it’s final course. Financial backer Cornerstone Bank was 
struggling with the effects of a debilitating recession and it appeared the dinner, that had brought baseball royalty such as Ted Williams 
Yaz, Ty Cobb, Jimmy Foxx, Willie Mays, Hank Aaron, Mickey Mantle, Jackie Robinson and many, many others to the Queen 
City since Leo Cloutier started it with the backing of the Union Leader way back in 1947 would be no more after this one. This time it 
brought local stars Carlton Fisk, Rich Gale and Mike Flanagan back to town, along with Sox GM Lou Gorman, all-world baseball 
announcers Jon Miller and Ken Coleman as well as legendary Celtic mike man Johnny Most. It had a Who Should Have Won the 
MVP through the years theme and highlights that included an autograph session, a major baseball knowledge contest and a trade show. 
And then there was a hilarious series of impersonations from Miller at the head table, while the low light was Most suffering a mild 
heart attack while partying in the wee hours at the Center of NH. Still he recovered quickly as did the dinner a few years later thanks to 
new group of baseball fans before the the arrival of the Fisher Cats in town to give it a stable home each November to help it remain a 
great event for Manchester each year. 
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Memorial girls’ and boys’ 
hoops off to a fast start 


Cruising Along: It’s a nice start on the girls 
side for Crusader hoopsters as they jumped out to 
6-1 on the year with 43-35 over South on Friday 
behind 17 and 15 points from Ashley Gendron 
and Arianna Dimou on Friday And that eame 
three days after a 53-35 showdown win that 
knoeked Londonderry from the ranks of the unde- 
feated when Amra Elesovic was high with 18 
and Gendron ehipped in with 15. 

Sports 101: Here’s one for old-timers and NBA 
basketball devotees. Who was the only player to 
play with both Larry Bird and Bill Russell as a 
Celtie? 

Justin Tyme Award: Goes to Central’s Bren- 
dan Nallan, who got his seeond goal of the game 
just 49 seeonds into the overtime period to give 
the Green a 4-3 win over St. Thomas Aquinas to 
move to 4-2 on the season. The other two seores 
for Central eame from MacKensie Myers. 

High Scorer of the Week: It was a good one 
for Memorial’s David Madol, who had 25 in the 
Cmsaders’ first NHIAA loss of the year on Tues- 
day vs. Londonderry and then eame baek for 26 
on Friday in a 67-65 squeaker over Nashua South. 

High-Scoring Team of the Week: The G-town 
boys eontinue to raek up the points. A week after 
going for 108 in a win over Hanover they got 98 


more in a 16-point win over Plymouth as Alex 
Wageling led the way with 22. 

Near Blown Lead of the Week: Came in the 
just-mentioned South-Memorial tilt where the 
Cmsaders entered the fourth period with a 59-40 
lead and only eame out with a two-point win after 
South seored 25 and Memorial seored just eight 
points. Jared Maloney was high for South with 
13 in that one. 

All-Name Team: Jake (dis) Mount, Alex 
(wiggle and) Wageling and Abby (the way we) 
Cook in Gofistown, (Zsa, Zsa) Mabor Gabriel, 
Emilee (to) Marro and Andrew (Ft) Lauder- 
dale at Trinity, and Andrew (leg of) Lam at 
Central. 

Sports 101 Answer: The answer is Don (the 
Duek) Chaney. Young’ns probably know him 
more for being an NBA head eoach with the 
Knieks. But he played with Russell as a rookie in 
1968 after playing with Elvin Hayes’ powerhouse 
University of Houston in eollege before being 
drafted into the Army and missing Russell’s final 
season. Was traded to L.A. following the 1977-78 
season after playing on two more two-title teams 
with John Havlieek and Dave Cowens, then eame 
back to the Cs in a seeond tour during Bird’s first 
season with the Celties. 


The Numbers 

2 - number of players whose 
name is pronouneed “Emi- 
ly” who combined to seore 32 
points in Trinity’s 40-38 win 
over Central. Emilee Marro 
and Emily Martin had 17 and 
15 respeetively. 

3 - shots eaeh made from 
international waters for the sis- 
ter-brother eombo of Ashley 
and Carmen Giampetruzzi 
on Friday when Ashley had 1 1 
points in Central’s 53-48 win 
over Timberlane and the fresh- 
man G’s threes aeeounted for 
all his nine in helping Trinity 
stay undefeated with a 54-52 
win over Alvime. 


4 - goals seored by Bish- 
op Brady in NHIAA hoekey 
aetion Saturday — the only 
loeal Brady to have a good 
time over the weekend Brady 
Gut, whose seeond goal of the 
day eame with less than three 
minutes to go to give Brady a 
4-3 win over rival Trinity. 

5 - free throws made down 
the streteh for stmggling Mike 
Colby to help Londonderry 
hold off Pinkerton as Col- 
by was held six points below 
his average but still led the 
Laneers with 14 while Ryan 
Williams was the lone dou- 
ble-digit seorer for the Astros 
with 1 1 . 


7 - wins already without 
a loss by the Bow boys’ bas- 
ketball team after a 62-56 win 
over (everybody loves) Ray- 
mond when Erik Michaud 
was high man with 15 points. 

20 - points seored by Jose 
Gonzalez to lead West to a 
60-47 thrashing of Exeter. 

26 - points for Sean 
McClung to be high man as 
BG downed Manehester West 
72-52 on Tuesday. 

39 - points seored by Bry- 
an Rivard in Derryfield’s two 
wins last week when he had 1 9 
in a 49-42 win over Windham 
and 20 in Friday’s 10-point 
win over Coneord Christian. 


Sports Glossary 

George Patton: Flamboyant general made 
more famous by the 1970 movie Patton that 
followed the triumph and travails of his Army 
eareer. It started with graduation from West Point 
in 1909 and eontinued through WWn, when he 
was a hero in North Afiiea, Sieily and at the 
Battle of the Bulge, sandwiehed around being 
foreed to the sidelines for D-Day after slapping 
a battle-fatigued soldier whom he eonsidered a 
eoward in full view of hospital staff and press. 
Made it baek into the fight and survived the war 
but was paralyzed in a ear aeeident in Germany 
in late 1945 that led to his death two weeks later. 

George C, Scott: Aetor who won Osear for 
playing General Patton in the aforementioned 
1970 epie. But he refiised the award, ealling 
it a “meat parade.” Also played ready-for-war 
General Buek Turgidson in the hilarious Dr. 
Strangelove, where his best line eame while 
estimating easualties that might be eaused in 
advoeating a nuelear attaek by enthusiastieally 
offering “I’m not saying we won’t take a hair- 


eut here, but 20 million, 30 million [dead] tops.” 

Karl Malden: Bulbous-nosed aetor from the 
1 930s to 2000 who played Marlon Brando’s best 
fiiend Miteh in A Streetcar Named Desire (for 
whieh he won a Best Supporting Aetor Osear) 
and a just-starting-out Miehael Douglas’ men- 
tor in The Streets of San Francisco. Also played 
General Omar Bradley, who leapfrogged Patton 
in going from his aide to his boss in WWn. And 
how about the “Don’t leave home without it” 
1980s Ameriean Express eommereials? 

Bill Buckner: Two-time Red Sox alum with 
22-year big-league eareer just named manag- 
er of the Broekton Rox of the Can-Am league. 
During his time in the bigs he hit .289 in stints 
with the Dodgers, Cubs, Red Sox, Angels and 
Royals and had more than 2,700 hits. 

San Juan Hill: Site of deeisive battle of the 
Spanish-Ameriean War where future President 
Teddy Roosevelt made a name for himself by 
leading the Rough Riders up the hill, for whieh 
he was awarded the Medal of Honor — in 200 1 , 
81 years after his death. 


(Daytime Special: 

1-Hour Massage $40! 

WfiaVs tfie 

*CASH ONLY (For this Promo) 

^Monday - Friday ILOO - 5:00 

(SSS/hr after 5:00 and on Sutiirdays, Visa/MC ok) 

^Subject to availabilty, call in advance 


JiSsotnte ^Ref ' 

PrafKisianal Massage Therapy 

944 %[mSt tManchesUr 




ahsoluterelicf.com 627-6678 


Changing the world one step at a time 


3 Northern Blvd, Suite 3A 
Amherst, NH 03031 


Tel:603-769-3308 
Fax: 603-769-3381 


A Family Practice 
that Accepts 
Diversity 



Now Offering; 

•Permanent Hair Reduction 
• Skin Rejuvenation 
•Treatment of Acne with 
the oniy FDA approved 
iight based device 

Accepting New Patients! 

vvvvvv.jeririiferernadden.corn 



0666781 


We help you 

keep on smiling. 


HomI Certifieti 

Pediatric 6r Orttmiontk Specialists 


Lindner DENTAL 


ASSOCiATFS. RC 


tl 

U I Hampshire Piace 

urn 603.624.3900 

wwvvlindnerDental.com 


Infant Orthodontics & [nvisalign 
Pediatrics Adult ^ Cosmetic IXuilLstry 



Rene LeClerc 
State Farm /Agent 

Providing Insurance and 
Financial Services 

27 Years as a 
State Farm General Agent 

Lived in the greater Manchester 
community since 1974. 

Co-Founder Candia Little League 

Former Hockey Coach at Southern 
New Hampshire University and 
Manchester Central HS 

Division I Hockey Referee 


Rene LeClerc/Agent 
1100 Hooksett Rd, Hooksett, NH 
668-0009 

www.reneleclerc.com 


Products 
and Services: 

Auto -Home- 
owners - Health 
Life - Disability 

We Provide: 

Competitive rates with 
discounts available 

A great local team to serve you 24/7 

A seasoned team - with over 
100 years of combined experience 
with State Farm. 

Financially strong company - AM 
Besfs highest rating A++. Agency. 

An accredited business with NH 
Better Business Bureau with 
their highest A+ rating. 


Bedford, NH 



Sandy Ackerson 
State Farm / Agent 

Providing Insurance and 
Financial Services 

1 5 years as a 
State Farm General Agent 

Grew up in Bedford and 
a graduate of West High 

A collegiate tennis player at UNH 

A former English teacher in the 
Bedford School system 


Sandy Ackerson/Agent 
399 Boynton Street 
622-2918 

www.sandyackerson.com 
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Season of the pour 

New Hampshire celebrates wine week 


By Angel Roy 

While it’s only January in New Hampshire 
and we still have a eouple months of winter 
to get through, it is time to quit your whining 
and start your wining. 

From Monday, Jan. 20, through Sunday, 
Jan. 30, the Granite State will be abundant 
with wine eelebration and edueation as it rev- 
els in the eighth annual New Hampshire Wine 
Week, put on by the state liquor eommission. 
More than 40 events, featuring 20 winemak- 
ers from aeross the globe, are seheduled 
aeross the state. The Winter Wine Speetaeu- 
lar, a eharity benefit for the Easter Seals of 
New Hampshire, is the week’s foeal point. 

The Winter Wine Speetaeular will be held 
at the Radisson Hotel, 700 Elm St., Manehes- 
ter, on Thursday, Jan. 27, from 6 to 9 p.m. 

“The Easter Seals event is the Super Bowl 
of the week,” said Christine Hardy, Easter 
Seals direetor of events and eorporate rela- 
tions. “All of the other wine events are the 
^2 playoffs.” 

The Winter Wine Speetaeular, she add- 
ed, has beeome the largest wine event in the 
region, featuring an estimated 2,000 wines 
this year. After selling out every year, the 
event has expanded to the exposition side 
of the Radisson hotel to aeeommodate more 
guests and more distributors. The expansion 
has brought in 25 new wineries and eight 
more restaurants. It will also allow for sever- 
al hundred more tiekets to be sold. 

“Addressing feedbaek from the eommuni- 
ty to make it bigger, we were able to make it 
even more speetaeular,” Hardy said. 

Despite the eeonomie downturn, the Win- 
ter Wine Speetaeular eontinues to sell out 
annually, though the sold-out sign gets post- 
ed eloser and eloser to the day of the event. 
“That is really the only impaet we have 
seen,” Hardy said. “We still sell the same 
amount of tiekets, it just takes longer to get 
to that point.” 

In the event’s first year, the organization 
antieipated drawing in no more than 400 
attendants but brought in 800. 

“We’re very optimistie here,” she said. 
“We knew after seeing the first year of sue- 
eess that we found the eherry in the bowl, or 
the grape on the vine if you will.” 
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Wine fans 

Wine began to beeome popular with a 
wider audienee in 2002 when the first event 
was pulled together, so Hardy said the event 
got “on the map at a good time.” 

“We kind of set the paee for other wine 
tastings that are eoming about. ... [New 
Hampshire] winery owners, restaurants and 
the liquor eommission have pulled togeth- 
er as a eommittee to ensure a top-noteh 
event,” she said. 

Hardy said Easter Seals has no plan to 
reloeate the event to the Verizon Wireless 
Arena, no matter how large it might grow: 
“I feel in doing that it would lose its intima- 
ey,” she said. 

Wine Week, Hardy said, was a brainehild 
of the state liquor eommission. 

“This is the one time when we have a 
large number of winemakers from all over 
the world ... deseend on our state for the 
week,” said New Hampshire Liquor Com- 
mission Chair Joe Molliea. “Even if you 
don’t have an interest in wine but think 
you might . . . this is a great opportunity to 
try a vast number of wines and speak with 
winemakers.” 

“Everyone is timid about spending the 
money on wine and learning it wasn’t what 
they expeeted it to be, but here you get to 
try it and experienee it so next time you go 
baek into the store, you ean obviously take 
that knowledge with you,” Molliea said. 

There will be spaee on eaeh program 
book where event attendants ean take notes 
on the wines they’ve tasted and eonversa- 
tions they’ve had with winemakers. Hardy 
said. 

Molliea noted that holding the event in 
January, when winemakers are not wor- 
ried about the spring bud break, harvesting 
or erushing, was ideal so the winemakers 
themselves eould visit the state. 

“We work very hard with our suppliers 
and our brokers year-round to make sure we 
ean provide the best deals for our elientele. 
In doing that, we ean develop relationships 
with wineries and, in turn, they like to eome 
out and see our stores,” Molliea said. 

“It is very personal for them, it is their 


names on those wines, their lives’ work 
in the bottle,” he eontinued. “They like to 
eome out and see where our stores are and 
experienee how New Hampshire runs its 
businesses.” 

New Hampshire winemakers also bene- 
fit from the event, and the entire week, as 
it gets their produets in front of the buying 
publie, Molliea added. 

“They are a great asset to our state and 
they make some wonderful wines,” he said. 
“This week absolutely benefits them and 
gets them the reeognition of having other 
sueeessful winemakers around the world 
eome and try their wines as well, and [they] 
get to kind of talk shop with those people.” 

The more the state ean edueate its eus- 
tomers on wines, the greater the uplift in 
sales, Molliea added. 

The Winter Wine Speetaeular is one of 
the largest-grossing fundraising events for 
the Easter Seals of New Hampshire. Last 
year’s event brought in $135,000 for the 
organization. 

“It is a non-traditional fundraiser,” Hardy 
said. “In the world of nonprofits every- 
one does similar events. That is why we 
embraeed a wine event — we had to do 
something unique and different to eater to 
people’s interests.” 

The money raised at this year’s Speetae- 
ular will go to the organization’s Family 
Center for Early Support and Serviees, a 
program for ehildren up to three years old 
throughout the state with mental and phys- 
ieal disabilities. 

“Every single dollar raised goes baek to 
the people of New Hampshire that need it 
most,” Hardy said. “We are bringing a great 
event to the eommunity, but it all eomes 
down the reason why we’re doing it.” 

The event will also feature an auetion of 
15 wine-eentrie art pieees ereated by stu- 
dents at the New Hampshire Institute of Art. 

“We found their interpretation of wine 
faseinating. ... Everyone’s different take 
on wine eomes out in their artwork and it 
is a niee marriage of two nonprofits,” Har- 
dy said. 


First-timers and veterans 

For some businesses. Wine Week serves 
as a new adventure and a way to showease 
their seleetion and knowledge — and draw 
in new eustomers. And while Wine Week is 
old hat for others, one veteran is setting the 
(iee) bar high at this year’s event. 

Innkeeper Mason Cobb will weleome 
Mare Dupin, export manager of Louis Jadot 
and Kobrand wines, to Colby Hill Inn in 
Henniker for a five-eourse wine dinner on 
Wednesday, Jan. 26, at 6 p.m. It is the Inn’s 
first year partieipating in the Winter Wine 
Speetaeular, as well as its first time hosting 
a Wine Week event. 

“Having the opportunity to bring in Mare 
Dupin, we thought would be a good oppor- 
tunity to present to our guests,” Cobb said. 
“It is the first time we have had an oppor- 
tunity to bring in a dignitary of his stature.” 

The Inn already features Louis Jadot 
wines, and Cobb hopes Dupin will be able 
to share with guests the Freneh vineyard’s 
philosophy of wine-making. 

“It is going to be really speeial,” Cobb 
said, adding that he will serve a menu of 
a duek eonfit tartlet, broiled ehevre salad 
with a eandy eane beet vinaigrette, but- 
ter poaehed Maine seallops, an intermezzo 
of blaek eurrant sorbet, an entree of filet 
mignon, and a lavender eream earamel for 
dessert. 

Wine Week events, Cobb noted, ean edu- 
eate eonsumers on seleeting wines. 

“When you go to a store there are rows 
and rows of bottles, so people might not 
know whieh one to piek; they might just 
piek the one with a pretty label that appeals 
to them — they might like the flowers or 
sophistieated design,” Cobb said. “And for 
a sophistieated wine-drinker they will get 
to try some of the off-the-wall stuff that a 
lot of people don’t know mueh about, like 
Spanish wine, whieh has really eome into 
its own reeently, and Portuguese wines. 
They will be able to try things other than 
what they’re used to.” 

“Wine ean be a never-ending study.... 
Wine Week allows the average eonsumer to 
meet the prineiples of wineries and ask in- 


NH Wine Week 

Wine-related fun isn’t confined 
to Jan. 27 ’s Winter Wine Spectac- 
ular. There are events happening 
in the days before and after the big 
tasting. On a budget? There are 
several free tastings and chances 
to meet the winemakers. Looking 
to splurge? There are dinners and 
seminars across the state. Here 
are some of the events planned so 
far. Check back with www.liquor- 
andwineoutlets.com to find more 
events. (Hosting an event not list- 
ed here? Let us know at food@ 
hippopress.com for inclusion in 
the Jan. 27 issue’s Weekly Dish.) 

Thursday, Jan. 20 

• Amy LaBelle, winemaker 
from LaBelle Winery, will host 
a “Winter White” wine din- 
ner at Black Forest Cafe, 212 
Route 101, Amherst, 672-0500, 
www.theblackforestcafe.com, 
at 6:30 p.m. A reception of hors 
d’ oeuvres and wine will begin at 
6 p.m. LaBelle will lead guests 
through a four-course dinner 
paired with four award-winning 
LaBelle white wines. The cost is 


$60 per person. Call for tickets. 
Reservations are required. 

Sunday, Jan. 23 

• Peter Oldak, owner and 
winemaker from Jewell Towne 
Vineyards, will host a free barrel 
tasting of New Hampshire-made 
wines, on the hour, from 1 to 
4 p.m. at Jewell Towne Vine- 
yards, 183 Whitehall Road, South 
Hampton. Call 394-0600. 

Monday, Jan. 24 

• Marcelo Retamal, winemaker 
from Opici/DeMartino, and Hori- 
zon Beverage Company will host 
a wine dinner at Saffron Bistro, 
80 Main St., Nashua, at 5:30 p.m. 
Tickets cost $60 per person. Call 
883-2100 for reservations. 

Tuesday, Jan. 25 

• Laurie Hook, winemak- 
er from Beringer Vineyards, and 
Horizon Beverage Company will 
host a free wine tasting and bot- 
tle signing at the New Hampshire 
Liquor and Wine Outlet at Bed- 
ford Grove Plaza, 5 Colby Court, 
Bedford, from 1 1 a.m. to noon; at 


the New Hampshire Liquor and 
Wine Outlet at Southgate Shop- 
ping Mall, 269 DW Highway, 
Nashua, from 1 to 2 p.m., and at 
the New Hampshire Liquor and 
Wine Outlet at 27 Coliseum Ave., 
Nashua, from 2:30 to 3:30 p.m. 

• Marcelo Retamal, winemak- 
er from Opici/DeMartino, and 
Horizon Beverage Company will 
host a free bottle signing at the 
New Hampshire Liquor and Wine 
Outlet at the Portsmouth Traffic 
Circle from 3 to 4 p.m. 

• Kevin Zraly, author of Win- 
dows on the World Complete 
Wine Course, and Southern Wine 
& Spirits of New England host an 
Italian wine seminar followed 
by a book signing at the Bedford 
Village Inn, 2 Olde Bedford Way, 
Bedford, from 6 to 8 p.m. Antino- 
ri wines will be sampled and hors 
d’ oeuvres will be served. Books 
will be available for purchase and 
the book signing will be after the 
seminar. Tickets cost $40 per per- 
son, with part of the proceeds to 
benefit Easter Seals NH. For tick- 
ets, call 888-368-8880. 

• Joel Peterson, winemaker 


from Ravenswood Winery, and 
Southern Wine & Spirits of New 
England, will host a Zinfan- 
del sampling and a four-course 
dinner at O Steaks & Seafood 
Restaurant, 11 S. Main St., Con- 
cord, at 6:30 p.m. Tickets cost 
$40 per person. For tickets, call 
856-7925. 

• Mike Meyers, national sales 
manager for Ladera Vineyards, 
and Dunn Wine Brokers will host 
a wine dinner at Unums, 49 E. 
Pearl St., Nashua, at 6:30 p.m. 
Tickets cost $75. For tickets, call 
821-6500. 

• Roland Marandino, brand 
ambassador from Banfi Vintners, 
and Horizon Beverage Company 
will host a wine dinner at Car- 
telli’s Bar and Grill, 446 Central 
Ave., Dover, at 6:30 p.m. Tick- 
ets cost $50. For tickets, call 
750-4002. 

• Carla Snow of A Grape Affair 
(www.agrapeaffair.com) will host 
the “Making Scents of Wine” 
workshop at Southern New 
Hampshire University, Pease 
International, 23 1 Corporate 


Continued on page 18 


Moonlight 
Meadery 

Rjomance by the glass... 

Wha t is mead? 

Mead is a wine made from honey, water 
and yeast. It’s the oldest fermented 
beverage, but the least known. 

Stop by tci try a Siimple, take a tour, and buy 
directs O ur brand new tasting toom and retail 
store is now opcn< We arc located at: 

23 LondiJcidL’rrjr RnJ^ Unit ft 7 LuiiJatiderryj NHf 030S3 
( 603 ) 216 2162 


www.moonlightTn eadery^com 




DniiKerv 


Home of the 
BEER CAVE 



• We Carry Over 200 Kinds of Beers 

and 100 Kinds of Wine 

• Great selection of local food items 

and wines 


2 Young Rd. (Basement) • Londonderry, NH 

.(603) 434-XP12 . 


^ wwvi^Th^brjnkerySliap.cbtil^^-- 

‘064613 



ArMNIfMATE NEW HAMPSHIRE INN 

Join us for a special wine dinner... 
An Evening with Marc Dupin 
Export Director for 
Maison Louis Jadot 


Wednesday, Jan 26 
at 6p.m. 

^80 per person 
Reservations Required 

428-3281 


Five Course Dinner with 
Four Courses of Perfectly 
Paired Louis Jadot Wine 


Wine Spectator Award of Excellence 
33 The Oaks, Henniker, NH 
www.colbyhillinn.com i 
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the first letter in downtown dining 



Love the One 
YouYe With 

Now taking reservations 
for Valentine's D^y 

lunch mon-sgt 11:30-2:30 
4inner mon-thu 4-9:30, fri &: sgt 4-10, sun 4-8 
corporate &: private catering 


860 elm street, manchester, nh 603.629.9383 www.zfoodanddrink.com 

065476 


Grotnite Restaurant ScBar 

Adelsheim wine dinner 


Wednesday, January 26**' 

6:30pm Reception 7:00pm Dinner 

5-Course Menu paired with Wine 
featuring Wines from Adelsheim Vineyard 
in Willamette Valley, Oregon 
^65 per person. Call 227-9000, Ext. 608 for Reservations. 


nThe Centennial™ 

Ninety Six Pleasant Street, Concord 
603.227.9000 www.graniterestaurant.com 



Hippo 

DUST OF 

201Q 


PICCDLA'S 
UPSTU 



serving the complete award winning Piccola Italia 
menu late into the night 

niARTini PAR 


Friday, Jan. 21st- Andrew Merzi 
Saturday, Jan 22nd- The Dog Fathers 

Tues-Sat. from 5pm 

Upstairs 815 Elm St., Manchester 

EgB-i |070 




Inspired classic American fare in a 
warm, inviting atmosphere. 


Join Us For 
Hippo Wine Week 

apiQ 45 Varietals by the glass. 


935-9740 @ 22 Concord Street, Downtown Manchester • WWW.FIREFLYNH.COM 

Open 7 Days: Mon-Thurs: Lunch 11 :30am-4pm, Dinner 4pm-1 0pm • Fri & Sat: Dinner 4-1 1pm • Sun Brunch 10am-3pm, Dinner 3pm-1 0pm | 


depth or simple questions to inerease their 
wine knowledge without having to go to 
Franee,” he said. 

As her shop opened after the 2010 Wine 
Week, Svetlana Yanushkevieh, owner of 
WineNot Boutique in Nashua, looks for- 
ward to being a first-time partieipant in the 
2011 event. 

“This is a huge thing for everybody. It is 
great to share this exeitement with our eli- 
ents,” Yanushkevieh said. “They get to see 
the person behind the winery, see the story 
behind the label, learn about the vineyard 
where the wine is made.” 

WineNot Boutique will host Patrieio 
Julian Santos, winemaker for Rieardo San- 
tos and founder and winemaker for Tereos, 
for a leeture, food and wine pairing and 
bottle signing on Wednesday, Jan. 26, from 
6 to 8 p.m. 

Yanushkevieh said she looked forward 
to Santos’ bringing in Argentinian wines to 
help her eustomers veer from the domes- 
tie styles and traditional varieties they 
have beeome aeeustomed to. The event, 
she said, will also serve as a gateway to 
offering more exotie wines at her shop. 
Yanushkevieh plans to bring in semilion, 
made with a Freneh grape from the Bour- 
deaux region; eorontas, made with a white 
Argentinian grape; sangiovese, a red Ital- 
ian wine; malbee, and dessert wine from 
Uruguay. 

“Uruguay is produeing amazing wines .... 
They have produeed a lot of niee full-bod- 
ied red wines and an amazing dessert wine 
whose quality ean be eompared to a tawny 
port from Portugal,” she said. 

Wine Week is shaping up to be busy 
for the Bedford Village Inn, whieh will 
host events daily from Monday through 
Saturday. 

“There is no better way to eelebrate our 
wine knowledge and our extensive inven- 
tory than through a week where we ean 
really strut our stuff for both food and 
wine,” said BVI owner Jaek Carnevale. 

How to taste 

Two thousand wines are expected to be 
up for tasting at this year’s Winter Wine 
Spectacular for Easter Seals on Thursday, 
Jan. 27 — that is a heck of a lot of vino. 

For an event of such magnitude, wheth- 
er you are a first-timer or a pro, it does not 
hurt to go in with a game plan. To start, try 
to get a copy of the event program before 
entering, scope out your options and decide 
which tables are a must. 

Maureen Adams, owner of The Wine 
Studio in Manchester, suggested also giv- 
ing yourself a goal as to what kinds of 
wines you want to try. 

“You can’t go to every table and taste 
everything on it,” Adams said. “If you do 
that, you will make it to about four tables 
and that is all you will be able to do.” 

Most people, Adams added, should not 
be able to sample 30 wines during the 
three-hour event, but “people do push it 
and try to.” 

For those new to the world of wine tast- 
ings, Adams had two suggestions: attend 
the event with a full stomach and spit after 
you sip. 

“It is very, very intimidating for first- 
timers at wine tastings; they almost always 
get drunk. So you have to eat beforehand 
and it’s very hard but you have to spit, you 
can’t swallow everything,” Adams said. 

Adams noted that unlike many large 
wine events, the Easter Seals tasting has 


While BVI guests will be welcome to 
enjoy wine dinners and wine deals at the 
Inn’s function rooms, tavern and Corks 
wine bar, the main attraction at BVI will 
be the 50-foot circular ice bar on its patio, 
to be carved out of 10,000 pounds of ice 
by the Inn’s executive chef and certified 
ice sculptor Earl Morse. The bar will be 
open Monday, Jan. 20, through Saturday, 
Jan. 29. 

“It’s really going to be a hoot,” Car- 
nevale said of the wintery watering hole. 
Morse will also carve bars for the Winter 
Wine Spectacular. 

The bar, Carnevale said, will feature a 
martini ice luge that guests can hold their 
glasses under to wait for a cascade of cold 
spirits. Hot drinks and, of course, wine will 
also served at the ice bar. 

And while there will be heaters sur- 
rounding the bar, Carnevale suggests for 
guests to bundle up. 

“Hopefully the weather will be cooperat- 
ing with us,” he said. 

The Inn will host Kevin Zraly, author 
of Windows on the World Complete Wine 
Course, for a wine tasting and seminar on 
Tuesday, Jan. 25, from 6 to 8 p.m. Alex 
Sokol Blosser, of Sokol Blosser Winery 
will serve as a guest bartender at Corks 
on Wednesday, Jan. 26, from 6 to 9 p.m. 
and winemaker Lionello Marchesi will vis- 
it the Inn on Friday, Jan. 28, at 6:30 p.m. 
for a wine dinner prepared by chef Matt 
Provencher of Richard’s Bistro in Man- 
chester, as part of the area’s “Have Knife, 
Will Travel” series. The Inn will offer a 
special wine meals throughout the week 
including a three-course dinner menu, 
paired with wines, for $45 per person. 

“Wine Week just seems to get bigger and 
more versatile and little more unique here 
at the Inn,” Carnevale said. “We are just 
going to have a lot of fun that week ... I’m 
hoping we don’t get a blizzard, but if we 
do I will just have to keep shoveling a path 
to the bar.” 

many food options. She also suggested 
drinking a glass of water after each table 
visit: “Otherwise, it might not be very 
much fun and you won’t last very long,” 
she said. 

Another way to keep up your sipping 
stamina is to stay away from drinking too 
much acidic wine, like a savignon blanc, to 
avoid palate fatigue. 

“If you try to taste 20 savignon blancs, 
that is all you will taste. After a while it 
burns out everything in your taste buds,” 
Adams said, adding that even if you try 
to sample such wines in moderation, after 
a certain amount of time palate fatigue is 
inevitable “and there isn’t anything you 
can do about it, it’s just done.” 

Adams suggested that guests focus on 
light whites and then work their way up to 
reds, light to full-bodied, and finish off the 
evenings with some bubbles. 

For vino veterans, Adams recommend- 
ed to not taste wines they have already 
tried but instead to branch out and sample 
a few Spanish reds or some varietals from 
South America and South Africa. And, if 
you cannot turn down the chance to have a 
sip of one of your favorites, “have it at the 
end of the night after your palate is shot,” 
she said. 
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Mot All Cliocolates 
Arc Cpca todEq ual 

ExtraordinaPL) Ingredients Create Pemar latU Ck ocolatcs 

These Delicious Hand-Dipped Chocolates 
are Perfect for Any Occassion. 


Made by Our Master Candy Makers 



^ Oce CmrYj 


OF COURSE, GIFT WRAPPED 

All Dark • All Soft • All Milk • Hard & Chewy 
Milk and Dark • Home Style 




STEAk^S 4 SEAFOOb 

klow Opeu iu Coucord! 


KfK.l.t 


Offering only the freshest ingredients, we work to 
bring you the classic steak house with something 
extra. Steak not your choice? Try the Lobster Mac & 
Cheese or one of our freshly prepared seafood dishes, 
Enjoy a glass or bottle of Bogle Phantom, relaxing at 
the bar with some friends or a romantic dinner. 


A^MARTIGNETTI 

COM PANIES of NEW HA MPSHIRE 
Representing the Finest in Wines and Spirits 


0 Steaks & Seafood 

1 1 So Main Street, Concord, NH 

(603)856-7925 



THEY 

IS MORE THAN JUST A PLACE TO GET 

HEALTHY 

IT'S A COMMUNITY. 

A PLACE TO CONNECT WITH YOUR FAMILY. 


JOIN THE Y 

TODAY AND 
PAY ZERO 

ENROLLMENT 

FEE! 


the^ 

r 

PRESENT THIS COUPON TO 
WAIVE $75 ENROLLMENT FEE! 

YMCA OF GREATER MANCHESTER WWW.Y0GM.ORG 

Name 


Member ID # 

City 


Zip 

Date Joined 

Membership Type 


HURRY! OFFER EXPIRES 2/05/201 1 1/20/1 1 HIPPO 

30 MECHANIC STREET, MANCHESTER, NH 116 GOFFSTOWN BACK ROAD, GOFFSTOWN, NH 

603.623.3558 603.497.4663 


Adult: $41. 95/mo. 1 -Adult Family: $62. 95/mo. 2-Adult Family: $70.95/mo. 

Other membership types available; your membership can also be adjusted per your household income. Ask for details! 

066903 



Dancing with the 

Concord Stars! 

Come cheer for your favorite stars! 

Featuring these dance couples . . . 

Sandy Brien &Tim Sink 
Amanda Grappone & Fred King 
Danielle Kronk &Tom Aspell 
Kaleena Guzman & Steve Bessette 
Doris Ballard & Chris Emond 
Maureen Dunn & Jack Dunn 
Valerie Blake & Byron Champlin 
Jennifer Mazzei & Mike DelloLacono 
Hope Butterworth & Jim Pratt 

Taste of International Concord Reception 
Dancing with the Concord Stars Competition 
Open Dance Floor 

Saturday, January 29 

at the NHTI Wellness Center 



5:30 pm 
7:00 pm 
8:00 pm 




NHTI 

L Concord’s Community College 


Tickets Now on Sale 

Single ticket - $50 
Table of8~ $350 
Tapas-style dinner. Cash bar. | 

Call Lee Ann Lewis at 
(603)271-7735 
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|(§erman Pakejfel 


Hearty German Breads, Original Soft 
Pretzels, Crusty Rolls & Pastries 

We also carry German deli meats, 
as well as other imported items 


SUPERSIZED PARH PRETZEL 
FOR THE BIG GAME! 

ORDER ASAP-PICKUP ON FEB 5^ 
CHECK IT OUT ON OUR WEBSITE! 

Call for orders: ^ 

464-5079 ^ 

5 West Main St, Hillsborough 
www.germanJohnsbakery.net 
Wed 11-3:30, Thurs-Sat 9:30-5 


^Wivays made from scratcl)! 



BANKRUPTCY 


Money Problems? Bank Foreclosure? Bills 
Beyond Control? 

Call Us - 
We Can Help 

We Are A Debt Relief Agency. 

DAKAR LAW FIRM 
( 603 ) 622-6595 

www.dahar.com 

vdaharpa@att.net 



CONCORD'S AWARD 
WINNING BOUTIQUE 

WINTER SALE 

20%~50% OFF 
SELECT APPAREL 
SCARVES, HATS 
6<MITTENS 

A io CONDWANA 

Divine Qofhing Co. 


1 3 N. MAIN ST CONCORD 228- 1 1 0 1 
OPEN 7 DAYS! 
vyvyw.gondwanashop.com | 


On the nose 

Wine education with Carla Snow 


Can you really tell a good wine just by 
smelling it? Can you serve white wine with 
steak? Those are just some of the questions 
Carla Snow, of A Grape Affair in Portsmouth, 
hopes to address during her two Wine Week 
workshops, “Making ‘Scents’” and “Wine 
and Cheese.” Snow conducts regular wine 
events and classes through A Grape Affair to 
“make the world of wine a less intimidating 
place.” 

“I love supporting Wine Week because 
it really gives people an opportunity to get 
exposed to so many different wine events 
. . . it’s a great draw for people whether they 
are just starting out or have been appreciat- 
ing wine for 50 years,” Snow said. “There 
are events that are free, others that cost $100; 
there is something for every budget and 
palate.” 

The week-long wine event. Snow said, can 
help newcomers feel more comfortable about 
wine by removing the “snobbish approach.” 

“They will be given a confidence level to 
order something and buy something instead 
of just slinking in to buy a Kendall Jackson 
chardonnay, hoping that no one will ask them 
any questions,” she said. “When they are 
comfortable they will be able to have more 
fiin with wine, maybe buy one from the south 
of France.” 

“One of the things people often say to me 
when they are tasting wine is T don’t under- 
stand how you get chocolate or lemon, I don’t 
smell anything, I just smell grape juice,” 
Snow said. 

To help better pull apart the aromas for 
wine- drinkers. Snow brings an aroma kit to 
her “Making ‘Scents’” workshops. The kit 
includes 54 essences typically found in wine, 
such as mushrooms or cherries, to smell 
before sniffing a pinot noir. 

“A glass of wine could have up to 200 dif- 
ferent aromas and we are really only capable 
picking up four as human beings in gener- 
al,” Snow said. “Asking someone to pick out 


aromas in a glass that has 200 can be very 
overwhelming.” 

Six wines and cheeses are sampled at 
Snow’s wine and cheese workshop and 
she makes it a point to discuss the rules of 
food and wine pairing. And while Snow will 
align cheeses to the wine flight, she said she 
encourages her students to create their own 
combinations. 

“Food and wine pairing is 99 percent pref- 
erence and one percent science,” Snow said. 
“I can’t tell you that something is a match 
made in heaven if doesn’t work for you.” 

The rule of thumb to pairing wine and food. 
Snow said, is to match weight with weight, 
which does not necessarily mean serving red 
wine with red meat or white wine with fish 
or chicken. 

“If you have a chicken dish but it is made 
with a very heavy rich tomato sauce then 
you’re going to need a wine [to] really hold 
up to that sauce, not necessarily hold up to 
the chicken,” she said. “The preparation is 
more important [when pairing wines] than the 
protein.” 

The characteristics of cheese, like the aro- 
mas of wine, can also be overwhelming 
when selecting a proper wine. A pairing can 
be born out of whether the cheese is creamy, 
dry and flaky or rich and buttery, whether it 
comes from a goat, sheep or cow, whether it is 
smooth or has a bite, is stinky or mild. “There 
are many things that you look for with the dif- 
ferent cheeses,” Snow said. 

Snow noted sparkling wine as a versatile 
pairing option and suggested boucherondine, 
a semi-soft goat cheese from France, as a 
good match. 

“The cheese has a very dry finish to it but 
it’s creamy up front,” Snow said. “The bub- 
bles from the sparkling wine scrub away the 
creaminess so you just get the flavor from 
both.” 

One “no fail” rule of thumb when pair- 
ing vino and cheese is matching region with 


New Hampshire wine country 

Q&A with Amy LaBelle 


This year will mark the fourth that New Hampshire winemaker 
Amy LaBelle, owner of LaBelle Winery in Amherst, has 
participated in the Winter Wine Spectacular. She will also host 
her second annual wine week dinner on Thursday, Jan. 20, at 
6 p.m. at the Black Forest Cafe, 212 Route 101, Amherst, 
672-0500, www.theblackforestcafe.com. LaBelle talked to 
the Hippo about how Wine Week benefits the state and about 
the differences and similarities between winemaking in the 
Granite State and in California. She said people should not let 
a lack of prior wine knowledge keep them from participating 
in Wine Week events. 


How does Wine Week benefit the 
m m • state? 

# Wine Week is great for the state 
New Hampshire on couple of levels. 

It gives people a really good excuse to go 
out and do something fun in January; that’s 
a good thing. It is also a very nice opportuni- 
ty not just for local wineries but for wineries 
across country and in some cases from inter- 
national spots to showcase their wines to 
groups of people that may not have exposure 
to them otherwise. 

It’s nice to have learning events around 


wine during Wine Week — the list of events 
is just endless. It’s great to have that focus on 
wine in general and let the public ... focus 
and really learn about it and try things they 
may not have otherwise tried. 

For local wineries, it is a really nice oppor- 
tunity to let folks know we are here, to let 
folks know world-class wine can be made 
here in New Hampshire. The Easter Seals 
tasting event allows residents to taste our 
wine against world-class wine. 

What would you tell people that are afraid 



region. And, while epoisses, a stinky soft 
cheese, hails from the Burgundy region of 
France, you do not have to necessarily snack 
on it with a French burgundy wine as char- 
donnay, the white grape of burgundy, would 
work just as well. Snow said. 

“Chardonnay has just enough acidity to 
cut through the creaminess of the cheese and 
the stinkiness works well because chardon- 
nay has just right amount of oak to balance it 
out,” she said. 

Learn from Carla 

• Making “Scents” of Wine with Carla 
Snow 

Where: Southern New Hampshire Uni- 
versity, Pease International Tradeport, 23 1 
Corporate Drive, Portsmouth 
When: Tuesday, Jan. 25, from 6:30 to 8 p.m. 
Tickets and info: $25, call 433-0160 

• Wine and Cheese workshop with Car- 
la Snow 

Where: Southern New Hampshire Uni- 
versity, Pease International Tradeport, 23 1 
Corporate Drive, Portsmouth 
When: Wednesday, Jan. 26, from 6:30 to 8 

p.m. 

Tickets and info: $30, call 433-0160 



Amy LaBelle and her husband Cesar Arbole- 
da, owners of LaBelle Winery in Amherst. 


to attend Wine Week events because they do 
not know much about wine? 

A lot of people find wine intimidating, but 
Wine Week makes it a little less scary. That 
is a huge theme for us at the winery. It upsets 
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me so much when customers come up to 
the tasting bar and apologize for not know- 
ing about wine. I always say, ‘Why are you 
apologizing? Isn’t that why you are here, to 
learn more about wine?’ ... The best oppor- 
tunity is to go to free tasting events, start 
with the small ones, those aren’t intimidat- 
ing, or come to the Black Forest Cafe on Jan. 
20 and I will be standing there talking wine 
for three hours to anyone who wants to listen 
and answer questions — there is no question 
that is not OK. 

What are the similarities and differences 
in how grapes are grown in New Hampshire 
versus [traditional wine-making locations 
such as] California? 

Obviously of course, the main differ- 
ence in New Hampshire is that we have 
to grow grapes that are cold-hardy and 
happy in the New England climate. Wine 
grapes can grow here, and while they are 
of very top quality, they are different vari- 
etals than wine grapes grown in Napa or 
Sonoma. With advances made in scientific 
resources — root stock and grafting — 
basically, what the research has done over 
the years is it has taken wine grape vari- 
etals and grafted them to cold-hardy root 
stock. Such advances allow us grow wine 
grapes in New England now of very high 
quality and grapes that can withstand our 
cold winters; it is a fairly recent develop- 
ment in terms of agriculture. 

What varietals can be grown in New 
Hampshire? 

One varietal that grows really well is 
Marechol Foch, commonly known as Foch, 
and Seyval Blanc. The Foch is red and the 
Seyval is white, so they produce wines of 
that color. The other thing we can do in New 
Hampshire really well is produce fruit wines. 
That is one thing we do at LaBelle — show- 
case the best and brightest produce from 
New Hampshire, whatever that might be, 
grapes, apples, blueberries, peaches. 


Can you describe the Foch wine? 

Foch is a red French hybrid grape that 
grows very well in our cold climate and can 
be produced in a dry or semi- sweet variety. It 
is aged in French oak and takes well to oak 
aging. It is a red table wine with a pinot noir 
body style, not like a cabernet red.... It can 
be made richer depending on the winemaker. 
There are flavors of berry and cherry ver- 
sus they Seyval, which is very lemony and 
citrusy. 

How else could you describe the Seyval? 

I love the Seyval. It is our go-to white wine 
at the winery. It has a lot of lemon and grape- 
fruit notes that go well with seafood. The 
one we do is aged in oak. ... It has won gold 
medals at international competition. It is an 
easy-to-drink wine that is not too fussy. 

Is there a difference in how wine is pre- 
pared using a fruit other than grapes? 

There isn’t much difference at all. We treat 
our fruit wines the same way we treat our 
grape wines and end up with the same quali- 
ty result. In terms of the fermentation process 
to pressing, aging and bottling, it is the same 
process along way.There are hundreds of 
decisions that go into any given wine pro- 
duction and in case of fruit wine making 
there are the same number of decisions and 
same kind of decisions. 

How much wine do you produce at 
LaBelle? 

This year we produced 5,000 cases, which 
is 60,000 bottles. Those are mind-numbing 
numbers considering we bottle by hand. 

What is the key to producing a world- 
class wine? 

[laughs] Somebody can tell me. For us. 
I’ve noticed every single batch of wine is 
different. No matter how many times you do 
Foch, each wine acts a little different, it is 
kind of like babies in a way. If you have 10 
babies they will all act different, even if they 
are from the same parents. 


From Carneros 


Q&A with Joseph Carr 

Joseph Carr produces wines 
at Larson Family Vineyards 
in Carneros, Calif., which 
borders both Napa and 
Sonoma counties. As a 
negociant, a person who 
purchases grapes from other 
growers, Carr has produced 
some of the world’s finest 
wines, including Louis Jadot. 
In addition to participating in 
the Winter Wine Spectacular, 
on Wednesday, Jan. 26, 

Carr will serve as a guest 
bartender at O Steaks and 
Seafood in Concord from 6 to 
8 p.m. He talked to the Hippo 
about his experiences at 
Wine Weeks past, how wine 
is produced in the Golden 
State, the newest addition 
to his winery and his New 
England roots. 


How has your experience been 
® participating in New Hamp- 
# shire wine week over the past 
five years? 

It has been great. We see a great num- 
ber of consumers all coming to the events 
during the week and you get people buying 
wine. It is a great way to really kind of test 
the market and see how things go. You can 
do a lot of events but never really know 
what happens; this one is really impactful. 

What do you think Wine Week guests 
take away from trying your wines? Or 
what experience do you hope they will 
have? 

In the past, we’ve always had a family 
member attend, whether it be myself, my 
daughter or my wife. [Carr’s 27-year-old 
daughter Cailen will be at his side at this 
year’s Winter Wine Spectacular.] The con- 
sumer really enjoys meeting a principal or 
a family member of the winery, as opposed 
to talking to a representative that might 
be a representative for lots of brands. Us 
being there adds a more personal experi- 
ence than some of the other folks there. 
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Minneapolis' Magnifioen' 

Contemporary 
Ballet Theatre 


JAMES SEWELL BALLET 


■Friday • 
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January 26 • 7.30 pm 
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WAITING FOR GODOT 


Friday • February 11 ■ 7.30 pm 
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SOLAS 



Wine and dine with the man behind the vines of Merriam Vineyards...Peter Merriam. Savor a 
specially-prepared menu with dishes perfectly paired to Peter's award-winning wines, while 
learning more about them and why the vineyards are earning distinction as a world-class winery. 

WEDNESDAY, JANUARY 26TH 

RECEPTION: 6:30PM. DINNER; 7:00PM. 





36 LOWELL STREET ' MANCHESTER, NH ’ TEL: 603.644.1180 
www.RichardsBistro.com 


T 


17 


Page 17 I January 20 - 26, 2011 | Hippo _|_ 


Cyan Magenta Yellow Black 












Cyan Magenta Yellow Black 



T 


18 



Joseph Carr, owner/winemaker of Joseph Carr 
Winery. 


I know you had a relationship with Lou- 
is Jadot wines. Has working with French 
wines influenced your products? 

Our whole business model is based on 
produeing European- style wines ... they 
tend to be very balaneed. And our red wines 
are blended — we make a red with merlot 
for eabernet frane, whieh is made with other 
eomponents other than eabernet. 

What does French oak add to the wine? 

It eomes from forests in Nevers and Alli- 
er regions of Franee. All the barrels are 
produeed the same way and eome from 
eraftsmen in Franee. You ean buy lots of 
different kinds, light toast, medium toast or 
heavy toast, and the different nuanees might 
be the smells or aromas of smoke or eedar, 
just subtle things like that. We never want 


Winter Wine Festival 

In case one week of wine 
isn’t enough, Wentworth by the 
Sea Hotel and Spa in New Cas- 
tle kicked off its six week wine 
festival on Jan. 14. The festival 
was created seven years ago as 
a 10-day event and has been 
evolving ever since, said Ben- 
jamin Gaherty, Wentworth by 
the Sea beverage manager and 
wine festival director. 

“Since last year we have 
tried to make it more of a 
local event in the communi- 
ty .. . than a Wentworth event,” 
Gaherty said. “We have incor- 
porated other restaurants, guest 
chefs and local wine people 
into our dinners and seminars 
for the six weeks.” 

The event has no for- 
mal relationship with New 
Hampshire Wine Week, but 
“winemakers are already com- 
ing to New Hampshire [for 
Wine Week] that often do not 
come to New Hampshire, so 
we want to capitalize on that 
as much as we can,” Gaherty 
said. 

Local wineries are also 
spotlighted during the event, 
primarily at the grand tasting. 

“It is important for them to 
be there because they’re such 
a small community that has 
been growing and growing 
each year, they really need all 
the support we can give them. 

... A lot of people don’t take 
our local wineries seriously, 
but there are some really great 
wines and varietals in New 
England that we can showcase 
that you might not see very 
often,” Gaherty said. 

Something you also might 
not see often at a wine fes- 
tival is vino-drinking guests 
donning jeans, dancing to the 
music of wine representatives, 
but that is what Gaherty said to 
expect at the hotel’s “Bogle in 
Blue Jeans” & Rockin’ Rom- 
bauer “Not So Grand” Grand 
Vintner’s Dinner on Friday, 

Feb. 25, with Wentworth exec- 
utive sous chef Matthew Louis. 

“It’s a fiin way to end [the 
festival],” Gaherty said. 

Another event added to 


this year’s festival is the som- 
melier smackdown, which 
will pit local sommeliers Sar- 
ah Mackinley and Jess Sutton 
against each other for a four- 
course menu pairing. 

The Wentworth’s Roosevelt 
Lounge will offer mid-week 
events including glass dem- 
onstrations, flight nights and a 
cooking and wine pairing dem- 
onstration. “Bubbles and Jazz” 
champagne bmnches will be 
held every Sunday and two 
wine dinners held every week- 
end during the festival. 

“It’s all so well received, 

I think, because it has really 
hit the younger generations as 
well,” Gaherty said, attributing 
that to exposure and to wines’ 
becoming more approachable 
and affordable. 

Proceeds from the festi- 
val will benefit Families First, 
a Portsmouth-based program 
that helps families in need of 
medical support. 

Here’s the schedule for the 
Annual Winter Wine Festi- 
val at Wentworth by the Sea 
Marriott Hotel & Spa, 588 
Wentworth Road, Portsmouth, 
422-7322, www.wentworth. 
com. All dinners feature four 
courses and reservations are 
required. 

• A grand vintner’s dinner with 
Tiamo & Tortoise Creek own- 
er/winemaker Mel Masterson 
will be held Friday, Jan. 21, at 
6 p.m. The cost is $99.95. 

• A grand vintner’s dinner with 
Peter Paul Wines owner Jude 
Blake and Chef Gregg Sessler 
of Cava Tapas & Wine Bar, 
Portsmouth will be held on 
Saturday, Jan. 22, at 6 p.m. The 
cost is $99.95. 

• A grand vintner’s dinner with 
Frog’s Leap Winery owner and 
winemaker John Williams will 
be held on Friday, Jan. 28, at 6 
p.m. The cost is $114.95. 

• A four-course dinner and 
sommelier smackdown with 
Sarah Mackinley and Jess Sut- 
ton will be held on Saturday, 
Jan. 29, at 6 p.m. The cost is 
$99.95. 

• A grand vintner’s dinner with 


J Lohr Vineyards & Winery 
owner Shauna Troy and chef 
Jonathan Cartwright of the 
White Bam Inn, Kennebunk- 
port, will be held on Friday, 
Feb. 4, at 6 p.m. The cost is 
$99.95. 

• A grand vintner’s dinner with 
chef Ryan Phillips of La Bella 
Vita, Bar Harbor Club and Ital- 
ian wines of Neil Empson and 
imported cheese from La Cave 
a Vin will be held on Saturday, 
Feb. 5. The cost is $99.95. 

• A grand vintner’s dinner with 
Merriam Vineyards owner and 
winemaker Peter Merriam will 
be held on Friday, Feb. 1 1 , at 6 
p.m. The cost is $99.95. 

• A “Black Diamond Tmffles & 
Coastal Pinot Noir” grand vint- 
ner’s dinner with chef Adam 
Savage of Sagamore Resort, 
Lake George, N.Y., will be held 
on Saturday, Feb. 12, at 6 p.m. 
The cost is $99.95. 

• A Valentine’s Day Veuve Cli- 
quot grand vintner’s dinner 
will be held on Monday, Feb. 
14, at 6 p.m. and will feature 

a sweetheart menu matched 
with champagnes. The cost is 
$129.95. 

• A grand vintner’s dinner with 
Joseph Carr Wines owner and 
winemaker Joseph Carr and 
chef Earl Anthony Morse of 
Bedford Village Inn, Bedford, 
will be held on Friday, Feb. 18, 
at 6 p.m. The cost is $99.95. 

• A grand vintner’s dinner with 
William Hall Winery wine- 
maker Ralf Holdemreid will be 
held on Saturday, Feb. 19, at 6 
p.m. The cost is $99.95. 

• A “Bogle in Blue Jeans” & 
Rockin’ Rombauer “Not So 
Grand” grand vintner’s din- 
ner with Wentworth executive 
sous chef Matthew Louis will 
be held on Friday, Feb. 25, at 6 
p.m. The cost is $89.95. 

• A closing reception will be 
held on Saturday, Feb. 26, at 6 
p.m. The cost is $59.95. 
Bubbles & Jazz bmnches will 
be held at the hotel on Sundays 
in Febmary during the festival. 
The cost is $44.95. 


the oak to be overwhelming beeause we 
want the fruit to eome forward. We also use 
Ameriean oak, whieh is very good too. We 
just use a balanee of Ameriean and Freneh 
oak and mix them all up. 

Can you tell me a little about the cre- 
ation of [the newest addition to your 
wines,] Josh Cellars? 

It is a wine named after my dad. I was 
working with a friend of mine, Tom Lar- 
son, who owned a vineyard outside of Napa 
Valley and I really like it, it is organieal- 
ly farmed and sustainably farmed. We sat 


around one day talking about our fathers 
and I thought it would be a really great idea 
to work with Tom to make wine outside of 
Napa Valley in this vineyard, whieh we did, 
and when all was said and done, I thought 
I would name it after my dad. My dad was 
a lumberjaek in New England, he was born 
in Vermont and traveled all over New Eng- 
land hauling logs, he had his own logging 
eompany. Now we make a [Josh Cellars] 
eabernet sauvignon and a ehardonnay as a 
tribute to my dad — he passed away a long 
time ago. 


Continued from page 13 


Drive, Portsmouth, from 
6:30 to 8 p.m. Tickets cost $25. 
For tickets, call 433-0160. 

Wednesday, Jan. 26 

• Roland Marandino, brand 
ambassador from Banfi Vint- 
ners, and Horizon Beverage 
Company will host a free 
bottle signing at the New 
Hampshire Liquor and Wine 
Outlet on 1-95 southbound in 
Hampton from noon to 1 p.m.; 
at the New Hampshire Liquor 
and Wine Outlet on 1-95 north- 
bound in Hampton from 1:30 
to 2:30 p.m., and at the New 
Hampshire Liquor and Wine 
Outlet at the Portsmouth Traf- 
fic Circle from 3 to 4 p.m. 

• Laurie Hook, winemaker 
from Beringer Vineyards, and 
Horizon Beverage Company 
will host a free bottle signing 
at the New Hampshire Liquor 
and Wine Outlet on 1-95 
southbound in Hampton from 
2:30 to 3:15 p.m.; at the New 
Hampshire Liquor and Wine 
Outlet on 1-95 northbound in 
Hampton from 3:30 to 4:15 
p.m., and at the New Hamp- 
shire Liquor and Wine Outlet 
at the Portsmouth traffic circle 
from 4:30 to 5:30 p.m. 

• Mark Stupich, winemaker 
from Heck Estates/Kenwood, 
and Horizon Beverage Com- 
pany will host a free bottle 
signing at the New Hamp- 
shire Liquor and Wine Outlet 
at Bedford Grove Plaza, 5 Col- 
by Court, Bedford, from 12:30 
to 1:30 p.m.; at the New 
Hampshire Liquor and Wine 
Outlet at North Side Plaza, 
1100 Bicentennial Drive, Man- 
chester, from 2 to 3 p.m., and 
at the New Hampshire Liquor 
and Wine Outlet at the K-Mart 
Shopping Plaza, 1271 Hook- 
sett Road, Hooksett, from 3:15 
to 4 p.m. 

• Marcelo Retamal, wine- 
maker from Opici/DeMartino, 
and Horizon Beverage Com- 
pany will host a free bottle 
signing at the New Hamp- 
shire Liquor and Wine Outlet 
on 1-93 northbound in Hook- 
sett from 2:30 to 3:15 p.m. and 
at the New Hampshire Liquor 
and Wine Outlet on 1-93 south- 
bound from 3:30 to 4:15 p.m. 

• Sergio Mora Viera, wine- 
maker from Ecosur/Xumek, 
and Horizon Beverage Com- 
pany will host a free bottle 


signing at the New Hamp- 
shire Liquor and Wine Outlet 
on 1-93 southbound in Hook- 
sett from 11:30 a.m. to 12:30 
p.m. and at the New Hamp- 
shire Liquor and Wine Outlet 
on 1-93 Northbound in Hook- 
sett from 12:45 to 1:45 p.m. 

• Pam Walden, owner of 
Daedalus Cellars, and Horizon 
Beverage Company will host a 
free wine tasting and bottle 
signing at the New Hamp- 
shire Liquor and Wine Outlet 
at Southgate Shopping Mall, 
269 DW Highway, Nashua, 
from 11 to 11:45 a.m., and at 
the New Hampshire Liquor 
and Wine Outlet at 27 Colise- 
um Ave., Nashua, from noon 
to 12:30 p.m. 

• Gianni Abate, winemak- 
er from Morgan Winery, Gove 
Celio, winemaker from Neal 
Family Vineyards, and RP 
Imports will host a free wine 
tasting at the New Hamp- 
shire Liquor and Wine Outlet 
at Bedford Grove Plaza, 5 Col- 
by Court, Bedford, from 4 to 
6 p.m. 

• Louis de Coninck, owner 
and winemaker from Beau- 
canon Estates, Rob Stuart, 
winemaker from R. Stuart and 
Company, and Wineberries 
will host a free wine tasting 
at the New Hampshire Liquor 
and Wine Outlet at 27 Colise- 
um Ave. in Nashua from 3:30 
to 5:30 p.m. 

• Rick Middleton, proprietor 
of Clayhouse and Cadaret- 
ta, and RP Imports will host a 
free wine tasting at the New 
Hampshire Liquor and Wine 
Outlet at 27 Coliseum Ave. in 
Nashua from 4 to 6 p.m. 

• David Adelsheim, own- 
er and winemaker from 
Adelsheim Winery, and MS 
Walker will host a free wine 
tasting and bottle signing at 
the New Hampshire Liquor 
and Wine Outlet at North 
Side Plaza, 1100 Bicentenni- 
al Drive, Manchester, from 3 
to 5 p.m. 

• Joel Peterson, founding 
winemaker from Ravenswood 
Winery, and Southern Wine & 
Spirits of New England host 
a free wine tasting and bot- 
tle signing at New Hampshire 
Liquor and Wine Outlet at 
North Side Plaza, 1100 Bicen- 
tennial Drive, Manchester, 
from 3:30 to 5 p.m. 

• Patricio Julian Santos, 


winemaker for Ricardo San- 
tos and founder/winemaker 
for Tercos, and The Imported 
Grape will host a lecture, food 
and wine pairing and bottle 
signing at WineNot Boutique, 
170 Main St., Nashua, from 6 
to 8 p.m. Food will be provid- 
ed by Saffron Bistro and Stella 
Blu. Tickets cost $30 per per- 
son. For tickets, call 204-5569. 

• Martignetti Companies 
of New Hampshire will host 
Joseph Carr, owner of Joseph 
Carr Wines, as guest bartend- 
er at O Steaks and Seafood 
Restaurant, 11 South Main St., 
Concord, from 6 to 8 p.m. Call 
856-7925. 

• Gove Celio, winemaker 
from Neal Family Vineyards, 
and RP Imports host a wine 
dinner at Hanover Street 
Chophouse, 149 Hanover St., 
Manchester, at 6:30 p.m. Tick- 
ets cost $95. For tickets, call 
644-2467. 

• Gianni Abate, winemak- 
er from Morgan Winery, and 
RP Imports will host a wine 
dinner at Buckley’s Great 
Steaks, 438 DW Highway, 
Merrimack, at 6:30 p.m. Tick- 
ets cost $125. For tickets, call 
424-0995. 

• Tom Eddy, owner and 
winemaker from Tom Eddy 
Wines, and RP Imports host 
a wine dinner at Bailiwicks 
Fine Restaurant, Wine and 
Martini Bar, 111 Main St., 
Littleton, at 6:30 p.m. Tick- 
ets cost $65. For tickets, call 
444-7717. 

• Mark Dupin, export man- 
ager, from Kobrand/Louis 
Jadot, and Horizon Beverage 
Company host a wine din- 
ner at Colby Hill Inn, 33 
The Oaks, Henniker, at 6 p.m. 
Tickets cost $80. For tickets, 
call 428-3281. 

• Laurie Hook, winemak- 
er from Beringer Vineyards, 
and Horizon Beverage Com- 
pany will host a wine dinner 
at Library Restaurant, 401 
State St. in Portsmouth, at 
6 p.m. Tickets cost $72. For 
tickets, call 431-5202. 

• David Adelsheim, own- 
er and winemaker from 
Adelsheim Winery, and MS 
Walker will host a wine dinner 
at the Granite Restaurant & 
Bar at the Centennial Hotel, 
96 Pleasant St., Concord, at 
6 p.m. Tickets cost $65. For 
tickets, call 227-9000. 
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• Richard’s Bistro, 36 
Lowell St., Manchester, 644- 
1180, www.richardsbistro. 
com, will host Bedford Vil- 
lage Inn executive chef Earl 
Anthony Morse for the first 
“Have Knife, Will Travel” 
series of 2011 today at 6 p.m. 
The dinner costs $80 per per- 
son including a wine pairing 
by Peter Merriam from Mer- 
riam Vineyards. Proceeds 
will benefit the Manchester 
Food Bank. Reservations are 
recommended. 

• Rob Stuart, winemaker 
from R. Stuart and Company, 
and Wineberries host a wine 
dinner at Stella Bln, 70 E. 
Pearl St., Nashua, at 6 p.m. 
Tickets cost $85. For tickets, 
call 578-5557. 

• Martignetti Companies 
of New Hampshire will hosts 
Alex Sokol Blosser, co-pres- 
ident of Sokol Blosser, as 
guest bartender at Corks 
Wine Bar at the Bedford Vil- 
lage Inn, 2 Olde Bedford Way, 
Bedford, from 6 to 8 p.m. 

• Carla Snow, of A Grape 
Affair, will host a wine and 
cheese workshop at Southern 
New Hampshire Universi- 
ty, Pease International, 231 
Corporate Drive, Portsmouth, 
from 6:30 to 8 p.m. Tickets 
cost $30; call 433-0160. 

Thursday, Jan. 27 

• Winemaker Patricio San- 
tos will present “Wine of 
Altitude,” a food and wine 
pairing, in the culinary 
department at Southern New 
Hampshire University, Pease 
International Tradeport, 
231 Corporate Drive, Ports- 
mouth, from 1:30 to 3:30 
p.m. Tickets cost $20 ($10 
with a Winter Wine Spectac- 
ular ticket). Spots must be 
reserved by Friday, Jan. 21, at 
info@theimportedgrape.com 
or by calling 566-3197. 

• Faurie Hook, winemaker 
from Beringer Vineyards, and 
Horizon Beverage Company 
will host a free bottle signing 
at the New Hampshire Fiquor 
and Wine Outlet at North 
Side Plaza, 1100 Bicenten- 
nial Drive, Manchester, from 
11 a.m. to 12:30 p.m., and a 
free wine tasting and bottle 
signing at the New Hamp- 
shire Fiquor and Wine Outlet 
at Market Basket Shopping 
Plaza, 32 Plaistow Road, 
Plaistow, from 1 to 2 p.m. 

• Roland Marandino from 
Banfi Vintners and Horizon 
Beverage Company will host 
a free wine tasting and bottle 
signing at the New Hamp- 
shire Fiquor and Wine Outlet 
at Kings Highway Plaza, 28B 
Portsmouth Ave., Stratham, 
from noon to 1 p.m.; at the 
New Hampshire Fiquor and 
Wine Outlet at Village Shop- 
ping Center, Fafayette Road, 
North Hampton, from 1:30 
to 2:30 p.m., and at the New 
Hampshire Fiquor and Wine 


Outlet at North Side Pla- 
za, 1100 Bicentennial Drive, 
Manchester, from 3:30 to 
4:30 p.m. 

• Mark Stupich, winemaker 
from Heck Estates/Kenwood, 
and Horizon Beverage Com- 
pany will host a free bottle 
signing at the New Hamp- 
shire Fiquor and Wine Outlet 
on 1-95 southbound in Hamp- 
ton from 1:30 to 2:15 p.m. 
and at the New Hampshire 
Fiquor and Wine Outlet on 
1-95 northbound in Hampton 
from 2:30 to 3:15 p.m. 

• Marcelo Retamal, wine- 
maker from Opici/DeMartino, 
and Horizon Beverage Com- 
pany will host a free wine 
tasting and bottle signing at 
the New Hampshire Fiquor 
and Wine Outlet at One Jaf- 
frey Road, Peterborough, 
from 11 a.m. to noon; at the 
New Hampshire Fiquor and 
Wine Outlet at 6 Ashbrook 
Court, Keene, from 12:30 to 
1:30 p.m., and at the New 
Hampshire Fiquor and Wine 
Outlet at West Side Plaza, 
40 Northwest Blvd., Nashua, 
from 2:30 to 3:30 p.m. 

• Sergio Mora Viera, wine- 
maker from Ecosur/Xumek, 
and Horizon Beverage Com- 
pany will host a free wine 
tasting and bottle signing at 
the New Hampshire Fiquor 
and Wine Outlet at South- 
gate Shopping Mall, 269 DW 
Highway, Nashua, from 11 to 
1 1 :45 a.m.; at the New Hamp- 
shire Fiquor and Wine Outlet 
at 27 Coliseum Ave., Nashua, 
from noon to 1:15 p.m., and 
at the New Hampshire Fiquor 
and Wine Outlet at One Jaf- 
frey Road, Peterborough, 
from 2:15 to 3 p.m. 

• Pam Walden, owner of 
Daedalus Cellars, and Hori- 
zon Beverage Company 
will host a free wine tast- 
ing and bottle signing at the 
New Hampshire Fiquor and 
Wine Outlet at Market Basket 
Shopping Plaza, 32 Plaist- 
ow Road, Plaistow, from 11 
a.m. to noon and at the New 
Hampshire Fiquor and Wine 
Outlet at 417 South Broad- 
way, Salem, from 12:30 to 1 
p.m. 

• Famberto Frescobaldi, 
vice president of Marchesi 
de’ Frescobaldi, and Horizon 
Beverage Company will host 
a free wine tasting and 
bottle signing at the New 
Hampshire Fiquor and Wine 
Outlet at North Side Pla- 
za, 1100 Bicentennial Drive, 
Manchester, from 11 a.m. to 
noon; at the New Hampshire 
Fiquor and Wine Outlet at 
K-Mart Shopping Plaza, 1271 
Hooksett Road, Hooksett, 
from 12:15 to 1:15 p.m., and 
at the New Hampshire Fiquor 
and Wine Outlet at Bedford 
Grove Plaza, 5 Colby Court, 
Bedford, from 1:45 to 2:45 
p.m. 

• The Winter Wine Spec- 


tacular for Easter Seals will 
be held from 6 to 9 p.m. at 
the Radisson Hotel, 700 Elm 
St., Manchester. In addition to 
the 2,000 wines at the Grand 
Tasting, the event will feature 
the Bellman’s Cellar Select 
high-end tasting room with 
30 exclusive wines and food, 
a grand silent auction and a 
raffle. Tickets cost $60 for 
the Grand Tasting, $100 for 
the Bellman’s Cellar Select 
Room and $125 for both. For 
tickets, call 888-368-8880. 

Friday, Jan. 28 

• John Williams, owner and 
winemaker from Frog’s Feap, 
and Martignetti Compa- 
nies of New Hampshire will 
host a wine dinner at Wen- 
tworth by the Sea Hotel and 
Spa, 588 Wentworth Road, 
New Castle, at 6 p.m. Tickets 
cost $114.95. For tickets, call 
422-7322. 

• Bedford Village Inn, 2 
Olde Bedford Way, 472-2001, 
www.bedfordvillageinn. 
com, will host Richard’s Bis- 
tro executive chef Matt 
Provencher for the second 
half of “Have Knife, Will 
Travel” today at 6 p.m. The 
cost is $85 per person and 
includes a tasting of wines 
from Fionello Marchesi, 
Tuscan wine entrepreneur, 
and Martignetti Companies. 
Proceeds will benefit the 
Manchester Boys & Girls 
Club. 

• Patricio Julian Santos, 
winemaker for Ricardo Santos 
and founder and winemaker 
for Tercos, and The Imported 
Grape will host a free wine 
tasting and bottle signing at 
the New Hampshire Fiquor 
and Wine Outlet at New Fon- 
don Shopping Center, Route 
11, New Fondon, from 11 
a.m. to 2 p.m.; at the New 
Hampshire Fiquor and Wine 
Outlet at 1-95 northbound in 
Hampton from 4 to 6 p.m., 
and at Zampa, 8 Exeter Road, 
Exeter, from 7 to 9 p.m. 

• Mark Dupin, export man- 
ager from Kobrand/Fouis 
Jadot, and Horizon Beverage 
Company host a wine dinner 
at The Balsams Grand Resort 
Hotel, 1000 Cold Brook 
Springs, Dixville Notch, at 
6 p.m. Tickets cost $75. For 
tickets, call 255-3400. 
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And bent's ho# (hey W noted t^— In the top ten in New E'ngland, Best, Special Occasion restaurartl 
In the top ten in New Hampshire^ Best Overall^ Best Service^ Best Ambiaffice, Best Food, Fit for FoodieSj. 
Ncteabie Wine Lisl, Most Romartic, Special Occasion, and Most Booked — Not Bad! 
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Gauchos serving continuous skewers 
of beef, lamb, pouitry, pork and saimon 

GIFT CERTIFICATES AVAILABLE 

62 Lowell St, Manchester, NH 

603-669-9460 


100 Commercial St. Portland, ME 

207-774-9460 


064857 


WWW.GAUCHOSBRAZILIANSTEAKHOUSE.COM 
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wine week 

Wine Week begins January 24, 201 1 and we've cooked up 
two amazing wine dinners to tempt your pallet! 

Beringer Vineyards Laurie Hook, winemaker Neal Family Vineyards - Gove Celio, winemaker 
January 25, 201 1 — 6:00pm -9:00pm January 26, 201 1 — 6:30pm -9:30pm 


Each night we'll be offering a four-course dinner with wine pairings from the respective 
winemakers. Cost for each event is $95pp plus tax & gratuity. Space is limited. 

For reservations, please call Christine at (603) 644-2467 x210. 

Be sure to visit us at the Easter Seal's Winter Wine Spectacular on January 27^'' at the Radisson. 



Elegant Surrounding Extraordinary Service, and Award-Winning Offerings 
1 49 Hanover Street, Manchester, JVH 
hanoverstreetchophouse.com ~ 644.2467 ■! 


066934 


Saturday, Jan. 29 

• Patricio Julian Santos, 
winemaker for Ricardo Santos 
and founder and winemaker 
for Tercos, and The Imported 
Grape will host a free wine 
tasting and bottle signing at 
the New Hampshire Fiquor 
and Wine Outlet at 80 Storrs 
St., Concord, from 11 a.m. 
to 2 p.m. and a private con- 
versation about wine and 
bottle signing at UnWine’d, 
865 Second St., Manchester, 
in the Cigar Room, from 6:30 
to 8:30 p.m. 



now accepting Valentine’s reservations^ it’s closer than you think 


(^COTTON^) 

603 . 622.5488 

75 Arms Street. In Manchester’s Historic Millyard District, www.cottonfoocl.com 
The Place the New York Times called hip chef/Owner Jeffrey Paige 
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In this issue: Food! We look 
at issues to consider as you 
start to reconfigure your diet. 
And we get help at the grocery 
store — from advice on shop- 
ping heaithy to information 
about organic foods. And for 
those looking for food on the 
go, we look at healthy options 
at fast food restaurants. 

And we take a look at some 
recently released cookbooks 
with health as their focus. As 
always, talk to a doctor before 
starting any new diet or exer- 
cise program. Getting heaithy 
can taste delicious. 


Part three in Hippo’s four-part guide to feeling fit and ready for the year, inside and out 



eed your muscles 

Small changes, big resuits 


By Adam Coughlin 
acoughlin@hippopress.com 

People who are trying to ehange their bodies must remem- 
ber that exereise is only a small portion of the equation. 
Without following a striet diet, your flab will never beeome 
fabulous. But what you need to eat depends a great deal on 
what ehanges you are trying to make. 

“Nutrition is the key to making rapid body transforma- 
tion,” said Ryan Griffin, head personal trainer at Gold’s Gym 
in Manehester. “Exereise alone is not enough. Look at body 
builders. They are also the best dieters.” 

If your goal is to bulk up and beeome the next Arnold 
Sehwarzenegger (musele man, not politieian) then you’d 
better get your fork ready. Putting on musele, or hypertro- 
phy (whieh means inereasing musele size and musele fibers), 
requires that you eat more elean ealories than you bum, 
aeeording to Danielle Dunham, a former fitness eompetitor 
and health eoaeh at Integrity Health. A serious athlete needs 
1.5 grams of protein per pound of eurrent lean mass. Lean 
mass is the weight of your bones, museles and organs, basi- 
eally everything exeept fat. 

“My lean mass is 1 1 8, last time I eheeked,” Dunham wrote 
via e-mail. “If I want to paek on an additional five pounds of 
musele a formula would look like this: 118x1. 5 = 177 grams 
of protein every day.” 

To reaeh this goal, Griffin said, you should never be hun- 
gry. This means eonsistently feeding yourself every 1.5 to 3 
hours. If you’re never hungry it will also deerease the risk of 
overeating and that Thanksgiving-bloated feeling. 

“Eating a lot of small meals works well for both gaining 
and losing weight,” Griffin said. “When you’re trying to gain 
weight you’re not so worried about what you’re eonsuming 


beeause you’re just trying to keep your museles fed.” 

To slim down, Griffin said the key is to find ways not to 
reduee eating but to reduee ealorie intake. 

“You’ll have to eut out ealories,” Griffin said. “This ean be 
done in simple ways to begin. Lor example, go from regular 
milk to skim or regular yogurt to redueed-fat.” 

Dunham attaeks the ehallenge fi*om a seientifie angle. She 
suggested taking your ideal body weight, for example 130 
lbs., and then simply adding a zero on the end. This new num- 
ber, 1,300, would be the base number of ealories to eonsume 
without exereise. 

“Now, depending on your exereise level, you should add 
200-400 more ealories whieh equals 1500k/day,” Dunham 
said. “More times than not people will misealeulate their ide- 
al body weight and have it too low. If your body does not get 
enough ealories in a day, it will fight baek and inerease fat and 
deerease metabolie rate.” 

While some of this may look like you need to dust off the 
old algebra workbook, getting started is really pretty easy. 

“The best way to lose weight is to make small lifestyle 
ehanges often, instead of attempting to ehange over night,” 
Dunham said. 

“Don’t deny dessert,” Griffin said. “But ehange it into a 
reward for eating a salad and a healthy meal first.” 

But losing weight doesn’t just make you feel more eonfi- 
dent at the beaeh. It eould also help avoid problems later on in 
life. If you eat poor foods, whieh is beeoming easier and easi- 
er, then toxins ean build up in your fat eells. If these toxins are 
not released they ean ereate problems in your liver or kidneys. 
Eat loss breaks up these toxins and flushes them out of your 
body. There are three primary ways to do this: eardiovaseular 
exereise; eating raw, fresh vegetables, or taking an Omega 3 
supplement, aeeording to Griffin. 



A healthy dinner might include lean proteins and vegeta- 
bles. Adam Coughlin photo. 

The problem that is starting to happen today, aeeording to 
Griffin, is that even people who try to eat healthy might not 
be. He says there are more and more problems in the food 
industry. Obviously, with the popularity of fast food restau- 
rants there are a lot of proeessed foods out there. But Griffin 
said there are also unhealthy habits being praetieed that aren’t 
so obvious. For example, he said farms use a lot of pestieides 
on vegetables. He said in the dairy industry, eows are often 
overworked and fed hormones, whieh then end up in your 
glass of milk. Griffin also said eows, whieh ultimately turn 
into your steak dinner, are often fed grain instead of grass. If 
the eows have more grain in them, then people who may have 
a problem with gluten may have inereased inflammation fi*om 
eating the eows. 

“Some people are trying to eat healthy but don’t realize 
what is really going into their food,” Griffin said. 

Griffin reeommends eating more organie vegetables and 
grass-fed ehieken and steak. He said this requires more work, 
whieh is why he is not surprised more people aren’t doing it. 
Griffin said despite all of our advaneements in teehnology, the 
key to good fitness is getting baek to basies. 
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Together, the New England Heart Institute 
and Parkland Medical Center 
bring you the most advanced 
heart care in the region. 


o 





At Parkland Medical Center, our cardiac patients 
are seen exclusively by the region’s most highly trained, 
board-certified cardiologists and cardiac surgeons from 
the New England Heart Institute. We offer individually- 
tailored programs, comprehensive diagnostic evaluations 
and state-of-the-art interventional services. 


New England Heart Inrtituie 



Excellent cardiac care right here in Southern NH 

603.421 .2240 I parklandmedicalcenter.com I Derry, New Hampshire 
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ACHIEVE YOUR COALS 
WITH HYP/mSIS 


Increase Concentration 
Eliminate a Habit 
Control Eating Habits 
Relaxing Childbirth 
Build Self Confidence 
Achieve Self Acceptance 


Increase Motivation 
Think Success 
Overcome Winter Blues 
Stop Smoking 
Improve Memory 
weight Loss 


Reduce Stress 
Overcome Fears 
improve Grades 
Stop Nail Biting 
End Insomnia 
End Bed wetting 

become 
your life! 


Hypnosis can help you to 
motivated in m areas of 


Private Sessions •Corporate Programs 
Hypnosis Certification Training • HypnoCoaching 




A State-Licensed Hypnosis Career Schooi 

50 Bridge St, Suite 305 603-669-0185 

Manchester, nh 03101 thomashypnosis@comcastnet 

www.thomashypnosis.com 


lYPNOSIS 

RUNING 


A wonderful way to ^dkll 
help others. QRIL 

A great opportunity. ^ L & a free Brochure, 
improve your r\ass Starts SOOn 
own personal life. 0O3*669'O''°^ 


/^Welcome 

Dr. Jacqueline S. Rho, ND. 





Specializing in family health care, 
acupuncture and women's health. 


Bring this ad in for ^20 off first visit. 


^atui'opatKic 

y "^Concord 


46 S. Main St. Concord, NH • (603) 228-0407 • www.concordnaturopathic.com 
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“People are beeoming sieker beeause of 
poor dietary ehoiees,” Griffin said. “Instead 
of ehanging their diet, they start taking a bone 
supplement or eholesterol medieation. But all 
of those things have side effeets. 

“The medieal profession is a multi-billion- 
dollar business,” Griffin said. “It is profitable, 
so they’re not going to tell people to eat healthy 


and to exereise and you’ll feel mueh better.” 

But isn’t the gym industry, like Gold’s, 
where Griffin works, a profitable business? 
Doesn’t eneouraging people to exereise help it? 

Griffin said people doesn’t need a workout 
palaee, they just need motivation. 

Looking better and living longer. Let the 
motivation begin. 


Make good choices 

Slow down on the fast food 


By Angel Roy 

aroy@hippopress.com 

Maybe part of your morning routine is to 
stop by Dunkin’ Donuts for a latte and, natu- 
rally, a doughnut. 

On the nights you find yourself working late, 
you might head to MeDonald’s to piek up a Big 
Mae for yourself and a Happy Meal for your 
ehildren. 

And you likely don’t think twiee about 
ordering in pizza at the offiee during a busy 
workday — I know I don’t. 

Loeal dietary experts have eome to grips 
with the faet that in our fast-paeed lives, we 
as a soeiety are drawn to the eonvenient and 
tasty meals that are passed to us in grease-spot- 
ted bags from drive-through windows. But 
they are sharing tips on how to make healthi- 
er ehoiees at loeal fast food joints. 

“It is important not to restriet but to guide peo- 
ple to the right plaee,” said Andrea Jaekson, New 
Hampshire Dietetie Assoeiation President and 
Clinieal Nutrition Manager at Frisbie Memorial 
Hospital in Roehester. “Some of those plaees do 
have ehoiees that are appropriate; it’s just about 
finding the ones that have them.” 

With lawsuits being filed against them by peo- 
ple who beeame obese after eating their way 
through their menus, fast food restaurants have 
taken matters into their own hands by posting 
nutrition faets on their websites and expanding 
their offerings to inelude sueh salads and apples 
as an alternative to fi*eneh fries. The inereased 
rate of ehildhood obesity and diabetes in young 
people also eontributed to the need for nutritional 
improvements, Jaekson said. 

“Chain restaurants still want you to be 
patrons,” she said. “In order to do that they 
have to make some ehanges.” 

Marilyn Mills, a registered dietieian, eerti- 
fied diabetes edueator and elinieal dietieian at 
Elliot Health System in Manehester, tells her 


For more information on healthy fast food 
options, visit www.eatright.org 


elients if they find themselves unable to resist 
a loeal burger plaee, to opt for single patty 
instead of double. 

“Depending on the burger you order it might 
be 360 ealories and 18 grams of fat, before the 
eheese and before the fries,” she said. “If you 
order a single you eut that down to about 150 
ealories and about half the fat.” 

Mills also suggests to forgo the fries in favor 
of a side salad. 

“It gives you the abihty to make yourself slow 
down beeause you have to use a fork to eat it,” 
Mills said. “When you have fast food you usually 
use your hand as the vehiele and you end up eat- 
ing a lot faster than you would if you were to use 
an aetual fork. Even though it’s ealled fast food, 
it doesn’t mean it has to be quiek eating. It’s fast 
beeause it’s quiek to grab.” 

Dining in the restaurant rather than in your 
ear will also help you slow your eating. Mills 
added. 

While it sounds like a healthy idea, eom- 
pletely ditehing a burger for a fast-food salad 
is not always the way to go — for example, 
the large BET Cobb salad at Wendy’s boasts 
460 ealories and 26 grams of fat. Mills said 
opting for half-size salads instead of large will 
inerease the amount of vegetables while lower- 
ing ealories and fat eontent. 

Mills ealled Subway sub shops a great alter- 
native for both parents and ehildren as their 
menu ineludes seven different “fit” six-ineh 
subs, ineluding sweet onion ehieken teriyaki 
and a turkey melt. One thing to avoid at sub 
shops that often earries the miseoneeption of 
being healthy is tuna salad, she added. 

Tuna, Mills said, is good for you beeause it is 
low in fat and high in Omega 3 but the mayon- 
naise used to make tuna salad adds 200 to 300 
ealories and 30 grams of fat. A roast beef sand- 
wieh would be a better ehoiee as it only has 
seven grams of fat. 

Subway also offers a variety of vegetables 
for toppings, baked ehips, apple sliees, yogurt 
and low-fat milk. 

“Parents and their ehildren ean go in there 
and everybody ean get what they want as long 


Health-focused cookbooks 

• The 150 Healthiest 
15 -Minute Recipes on 
Earth, by Jonny Bowden 
and Jeanette Bessigner 
(2011, Fair Winds, 270 
' pages) Key to eating more 
healthily is convenience. 
(Key to all eating, really, is 
convenience — why else 
would we eat Hot Pockets 
or 99-cent cheeseburgers?) For people who have 
a realistic sense of their impatience with cooking 
dinner on a weekday, this book offers excellent 
suggestions for fast and healthy eats. Take the 
meatloaf with chutney, cleverly cooked faster 
than the hour or so a regular meatloaf cooks 
thanks to muffin tins that create 12 mini meat- 
loaves. Each one is only 95 calories (ground 
turkey is the meat here). Cheater Faj iters get you 
fast fajitas at 562 calories per serving. The meat 



dishes are particularly welcome — the book gives 
you pork, beef, poultry and seafood recipes. 

• 500 Heart-Healthy Slow 
Cooker Recipes: Comfort 
Food Favorites that Both 
Your Family and Your 
Doctor Will Love, by Dick 
Logue (2010, Fair Winds, 
480 pages) It’s easy to for- 
get what a treasure the 
slow cooker really is. It 
means a hot, home-cooked 
meal ready as soon as you get home from work. It 
is like a tiny personal chef, hiding out in your 
pantry. Here you get Italian Vegetable Soup, 
Squash Casserole, Beef with Horseradish Sauce, 
Chinese Pork Soup — put it together before you 
leave for work and enjoy when you get home. 
Spring for a timer or a slow cooker that can turn 
itself to warm when it’s done cooking {I know!) 
and not only the eight-hour recipes but all the rec- 
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Don’t Miss the Wine Event of The Yearl January 24-30, 201 1 



me 




PRESENTED BY THE NH LIQUOR COMMISSION 


Meet and 
mingle with over 
40 celebrity 
winemakers from 
around the world, 
enjoy wine dinners 
and tastings, 
special savings, 
book signings, 
and more. 



InV^elebration 


of our 



ustomers 


■WOFF 

ALL WINES 

* Through January 30, 201 1.15% discount on all wines when purchasing 
12 or more bottles, mixed and/or matched, 750 ml and 375 ml sizes only. 



Monday, January 24 

Wine dinner hosted by Marceio Retamai, Winemaker from 
Opici/DeMartino, and Horizon Beverage Company at Saffron 
Bistro, Nashua, 5:30pm. (603) 883-2100 

Tuesday, January 25 

Wine dinner hosted by Mike Myers, National Sales 
Manager for Lad era Vineyards, and Dunn Wine Brokers 
Unums, Nashua, 6:30pm. (603) 821-6500 

Making “Scents” of Wine seminar hosted by Caria Snow, 

Southern New Hampshire University, Pease International, 
Portsmouth, 6:30-8pm. (603) 433-0160 

itaiian wine seminar and book signing hosted by 
Kevin Zraiy, author of Windows on the World Complete Wine 
Course, and Southern Wine & Spirits, Bedford Village Inn, 
Bedford. 6-8pm. (888) 368-8880 

Wine dinner hosted by Joei Peterson, Winemaker from 
Ravenswood Winery, and Southern Wine & Spirits, O Steaks 
& Seafood Restaurant, Concord. 6:30pm. (603) 856-7925 

Wine dinner hosted by Roiand Marandino, Brand 
Ambassador from Cecchi/Santori, Horizon Beverage 
Company, and Banfi Vintners, Cartelli’s Bar and Grill, Dover. 
6:30pm. (603) 750-4002 

Wednesday, January 26 

Wine tasting and bottie signing hosted by 
David Adeisheim, Owner & Winemaker for Adelsheim 
Winery, and MS Walker, New Hampshire Liquor & Wine Outlet, 
North Side Plaza, 1100 Bicentennial Drive, Manchester, 

3-5pm. (603) 622-5044 ^ 


Wine tasting and bottie signing hosted by Joei Peterson, 

Founding Winemaker for Ravenswood Winery, and Southern 
Wine & Spirits, New Hampshire Liquor & Wine Outlet, North 
Side Plaza, 1 100 ^centennial Drive, Manchester, 3:30-5pm. 
(603) 622-5044 i 


Wine tasting hosted by Louis de Coninck, Owner 
& Winemaker from Beaucanon Estates, Rob Stuart, 
Winemaker from R. Stuart and Company, and Wineberries, 
New Hampshire Liquor & Wine Outlet, 2^Coliseum Ave., 
Nashua, 3:30-5:30pm. (603) 882-4670^ 


Wine tasting hosted by Gianni Abate, Winemaker for Morgan 
Winery, Gove Ceiio, Winemaker for Neal Family Vineyards, 
and RP Imports. New Hampshire Liquor & Wine Outlet, 
Bedford Grove Pl^a, 5 Colby Court, Bedford, 4-6pm. 

(603) 627-5878 ^ 


Find your favorite event here. Visit 

NHWineWeek.com 

for more events and details. 


Wine dinner hosted by Mark Dupin, Export Manager from 
Kobrand/Louis Jadot, and Horizon Beverage Company, 

Colby Hill Inn, Henniker, 6pm. (603) 428-3281 

Martignetti Companies of New Hampshire hosts Joseph Carr, 
Owner of Joseph Carr Wines, as guest bartender at O Steaks 
and Seafood, Concord, 6-8pm. (603) 856-7925 

Wine dinner hosted by Laurie Hook, Winemaker from 
Beringer Vineyards, and Horizon Beverage Company, Library 
Restaurant, Portsmouth, 6pm. (603) 431-5202 

Wine dinner hosted by David Adeisheim, Owner 
& Winemaker from Adeisheim Winery, and MS Walker, 

Granite Restaurant & Bar, at the Centennial Hotel, Concord, 
6:30pm. (603) 227-9000 

Martignetti Companies of New Hampshire hosts AiexSokoi 
Biosser, Co-President of Sokol Blosser, as guest bartender, 
at Corks Wine Bar at the Bedford Village Inn, Bedford 6-8pm. 
(603) 472-2001 

Wine and Cheese Workshop hosted by Caria Snow, 

Southern New Hampshire University, Pease International, 
Portsmouth, 6:30-8pm. (603) 433-0160 

Thursday, January 27 

Winter Wine Spectacuiar presented by New Hampshire 
Liquor & Wine Outiets. Sample nearly 2,000 wines and fine 
foods from the area’s best restaurants. You’ll also be able to 
meet icons of the wine world right here in New Hampshire. 

The Radisson Hotel, Manchester. 6-9pm. (888) 368-8880 

Friday, January 28 

Wine dinner hosted by Mark Dupin, Export Manager 
from Kobrand/Louis Jadot, and Horizon Beverage Company, 
The Balsams Grand Resort Hotel, Dixville Notch, 6pm. 

(603) 255-3400 

Wine dinner hosted by John Wiiiiams, Owner & Winemaker 
from Frog’s Leap, and Martignetti Companies of NH, at 
Wentworth by the Sea Hotel & Spa, New Castle, 6pm. 

(603) 422-7322 

Wine dinner hosted by Lioneiio Marchesi, Tuscan Wine 
Entrepreneur, and Martignetti Companies of NH, at the 
Bedford Village Inn, Bedford, 6:30pm. (603) 472-2001 


Free event 

Always Drink Responsibly 


Wine dinner hosted by Tom Eddy, Owner and Winemaker 
from Tom Eddy Wines, and RP Imports, Bailiwicks Fine 
Restaurant, Wine and Martini Bar, Littleton. 6:30pm. 

(603) 444-771 7 

Wine tasting hosted by Rick Middieton, Proprietor of Clayhouse 
and Cadaretta, and RP Imports, New Hampshire Liquor & Wine 
Outlet, 27 Coliseum Ave., Nashua, 4-6pm. (603) 882-4670 
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New Year - New You 
Classes 7 Days A Week 
Beginners Always Welcome 
First Time Student Speciai 

Bikram Yoga 


Concord 

254 N. State Street, Unit A 
(603) 415 9642 
bikramyogaconcord.com 

Nashua 

5 Pine St Ext 
(603) 880 9642 
bikramyoganashua.com 


Manchester 

195 McGregor St 
Mill West Annex 
(603) 669 7711 

bikramyogamanchester.com 

Portsmouth 

801 Islington St 
(603) 430 6222 

bikramyogaportsmouth.com 


Belong To A Place 

Where friendships are formed and families play together. 
Where the caring, experienced staff is the best piece of equipment. 

Where your children can laugh, swim, jump, run, and feel safe. 
That provides exceptional programs for athletes and seniors alike. 
Determined to help you achieve your personal fitness goals. 

That has provided members and surrounding communities with 
over 35 years of outstanding, award winning sen/ice. 





HILLS 


SPORTS a FITNESS CLUB 


It’s Where You Belong 

hampshirehills.com 

50 Emerson Rd, Milford, NH 603.673.7123 


as they watch the size of their sub, go easy on 
the cheese and consider multi-grain bread,” 
Mills said. 

If it is too late to cancel your office pizza 
party. Mills said to consider vegetable or plain 
cheese pizza of the thin-crust variety. Ordering 
a salad with your pizza will also help you to 
slow down as, again, you are forced to take the 
time to use a fork. 

At Taco Bell, a favorite of Mills’ patients, it’s 
best to order from the eatery’s Fresco menu as 
many of its other offerings are high in fat and salt. 
The Fresco menu boasts low-fat and low-calorie 
choices, some ranging from 100 to 250 calories. 

“Some people might be tempted to order 
two, but if you are looking at something 
reasonable like 250 calories, it is not an outra- 
geous lunch to eat,” Mills said. “It’s outrageous 
to think you can get away with yogurt or an 
energy bar of 150 calories and not be hungry 
an hour later.” 

For your morning coffee and muffin run. 
Mills said to avoid most flavored beverages as 
they are made with sugary syrup, not just the 
essence of a flavor. One of the pitfalls of cof- 
fee places, she added, is that while many have 
begun posting their nutrition facts and incor- 
porating healthier items into their menus, there 


are not fruits or vegetables available. 

“You can’t get a complete meal per se,” she 
said. 

And the most calorific of all fast-food 
options? Soda, smoothies, frozen coffee drinks. 

“You are talking anywhere from 20 tea- 
spoons of sugar up to 500 calories for some of 
the drinks available out there,” Mills said. “You 
might justify it in your head that you are having 
a single patty without fries or a fish sandwich 
but you are choosing a 300-calorie drink. Now 
you are not getting any nutritional value.” 

When looking for a sweet libation to accompa- 
ny your meal. Mills had a surprising suggestion: 
chocolate milk. “It has five different minerals that 
we need, it’s low in fat and it does not have nearly 
the sugar other beverages have,” she said. 

If time is not an issue, some of the best fast 
food can be found at the supermarket. Mills 
said. Local supermarkets feature salad bars, 
sell low-salt deli meats and vegetable-based 
soups and carry whole-grain options such as 
crackers and bread. 

“I tell people, if parking the car and walking 
in is an option, to bypass the wing bar, head to 
the salad and soup bar and pick up a piece of 
fresh fi*uit to round out the meal,” Mills said. 


Grocery shopping 101 

You are what you eat; you eat what you buy 


By Tori Loubier 

tloubier@hippopress.com 

Do you end up throwing away half your 
groceries because they went bad? Did you 
buy them because they looked good in the 
store but now you realize you have noth- 
ing to cook them with? Do you spend $250 
a week for you and your family? And still 
find you have “nothing to eat” a few days 
later? 

Here is some help on how to shop and 
cook more cost-efficiently. 

The selfish single 

Shopping for one? Lucky you. You don’t 
have to worry about anyone stealing the 
last piece of cake. However, you still work 
40 hours a week and struggle with packing 
lunches every day, getting enough sleep at 
night, making a daily gym trip and keeping 
to your budget. 

Sarah Colen, store educator and commu- 
nity outreach for A Market Natural Foods 
in Manchester, suggests picking one day 
a week to shop, preferably a Saturday or 
Sunday: “With time constraints, stick to 


one day where you can get the bulk of your 
food for the week. Leave time when you 
get home to wash and cut your veggies up 
and store them. That way, when you get 
home at night during the week you have 
stuff at your fingertips.” 

To make sure you are getting enough 
nutrients, Colen suggests buying as much 
fresh food as possible: “Whether you’re 
trying to pack a lunch or snacking at work, 
stay away from pre-packaged stuff.” 

Pick one or two fruits for the week that 
are on special, Colen says, or get a big con- 
tainer of greens and other veggies to throw 
in a salad. 

For lunch or dinner, think of your favor- 
ite protein — whether it’s beef, chicken, 
turkey or fish doesn’t matter. “Cook up 
the meat and then take your pre-packaged 
washed greens like spinach and throw it in 
a wrap,” Colen said. 

To keep a slim budget, it’s best to have 
meals that are quick and require few 
ingredients. According to Colen, it’s still 
possible to stay healthy and check these off 
your list. 

“You can take any dish and make it more 


Continued from page 22 


ipes here can be ready for you when you want 
them. And, because heart-healthy is the focus, not 
only are they homemade but they’re also general- 
ly lower in fat, calories and sodium. 

• Appetite for Reduction: 
125 Fast & Filling Low- 
Fat Vegan Recipes, by Isa 
Chandra Moskowitz 
(2011, Da Capo Lifelong 
Books, 290 pages) You 
don’t have to go vegan to 
be interested in vegan reci- 
pes — consider Mark 
Bittman and his decision 
to be “vegan until 6” as a way of getting less 
meat and more greenery into his diet. While it 
almost seems redundant to specify “low-fat” veg- 
an recipes, this book does offer assurance that 
OMG Oven-Baked Onion Rings and Spinach 
Lasagna with Roasted Cauliflower Ricotta & 



Spinach aren’t replacing animal products with 
items that are just as or even more fattening in 
order to get the same consistency and flavors. The 
onion rings, for example, are only 220 calories 
(45 fat calories) per serving — try to get that with 
your burger at any restaurant. As with previous 
Moskowitz books, one thing not sacrificed is fla- 
vor. She plays with Asian, Mediterranean, Indian 
and Latin cuisine with her recipes in ways that 
make you feel like you’re not losing taste by cut- 
ting out fat. 

• Clean Start: Inspiring 
You to Eat Clean and 
Live Well with 100 New 
Clean Food Recipes, by 
Terry Walters (2010, 
Sterling Epicure, 165 
pages) You’ll be hard 
pressed to find the word 
“vegan” in this book, but 
that’s what its recipes are 
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• Apple 

Specialist 


Seize the Mac Moment 

Take advantage of special New Year’s pricing and get your Mac tuned 
for optimum system performance! 



Tune-up includes: 

/ Comprehensive physical inspection 

/ Monitor, keyboard and chassis 
cleaning 

/ System diagnostics and checkup 
/ Apple software updates 


All for just $19.99 (a $70 value), exclusively at Small Dog Electronics. 

Ofiei valid through January 201 1 only. 
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Learn more: 

Small Dog Electronics is a top-rated Apple Authorized service center, 
with over 16 years of experience servicing, repairing and refurbishing 
Apple computers. Our friendly Apple Certified technicians will take 
good care of you and your computer. 

The best part? We’re close to home at the Mall of New Hampshire! 



Small Dog 
EMronlcs 


3^ 'f^oiA.r QAe 




Mall of New Hampshire 

1500 S. Willow Street 
Manchester, NH 03103 


Contact Us 

603.836.0003 

www.smalldog.com 
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TUXEDO 

RENTAL 

The apparel store you’ve trusted for years can 
now help you with your most formal occasions 

TUX PACKAGES 
STARTING AT 

»129 



Personal Service • Professional Fitting 
Complimentary Groom’s Tux with 
Wedding Party of 7 or more 


Package includes Tux, Shirt, Tie, Vest, Cuff Links, Studs & Shoes 


THE 

WEDDING 

SUIT 


A smart alternative 
to renting. Yours for 

$«I49.50 



Bring in your wedding party of 2 or more, and 
this suit is yours for only ^149 ^° 

Yours to keep after the wedding - no more 
day-after return hassles! 

Black, Grey, Navy or Tan 

FREE ALTERATIONS 




f3 R e s 






Lusthoolt’ 







Best Clothier 
for Men 


(2jEORG^^ 



APPAREL 


675 Elm Street • Manchester, NH 03101 
(603) 622-5441 • georgesapparel.com 
Hours: Mon., Tue., Wed., Fri., Sat., 9:00am-5:30pin 
Thu. Open Late 9:00am-8:00pm 


healthy by choosing a whole-grain pas- 
ta over regular white pasta. Grab a tomato 
sauee that has less added ingredients and 
less sugar,” Colen said. A great easy reeipe 
is a stir fry, whieh ean inelude your favor- 
ite vegetables, riee for grains, meat and 
eggs for protein — top it off with soy sauee 
and you’re good to go. 

“Or eut up your veggies, toss them in a 
pan with ehieken, whatever meat you like, 
add some refried beans and ehili powder 
with salsa or avoeado, put it in a wrap and 
you have yourself a burrito,” Colen said. 

For snaeks, put some hummus or tabbou- 
leh in your groeery eart. Take your pre-eut 
vegetables to work to dip in the hummus 
for an easy, healthy snaek. Hummus will 
last you a solid week so your value is there. 

Married manners 

Sharing is earing; we learned that in 
presehool. But getting groeeries ean be a 
toss-up when you’re shopping for two. 

Colen suggests using the weekend to 
plan a few dinners to eook during the 
week. Then, when you go to eook those 
dinners, make double the amount to have 
leftovers so that one or both of you ean 
take it for luneh the next day, a taetie that 
helps eut down on luneh preparation and 
keeps your budget in mind. Peggy Con- 
nors, Registered and Lieensed Dietieian 
at Parkland Medieal Center in Derry, sug- 
gests that “even though there are only two 
of you, make it for six.” Freeze or refriger- 
ate the leftovers to eat during the week or 
in the future. 

“On Sunday, eut up several vegetables 
and eook a good amount of a grain, either 
pasta or riee, to store in the refrigerator,” 
said Colen. Then, on Wednesday when 
you’re eraving something quiek, take out 
the already ehopped veggies and grain and 
add your own topping. 

If you and your spouse like the same 
things, eook the grain with the same sauee. 
Or, “say the woman wants veggies and 
the man wants meat, then divide the grain 
and add different spiees to make different 
dishes,” said Colen. That way, you both 
are using the same healthy foundation but 
have the option of eustomizing it. 

When strolling along the aisles with a 
wedding ring, Colen suggests investing in 
nuts, baby earrots, peppers and eelery for 
snaeks. 

“Get nuts, eranberries or raisins. Or try 
making your own trail mix,” Colen said. 
Foods like nuts, ehoeolate ehips and rai- 
sins are good for snaeking for two people 
beeause there’s enough to share. You ean 


also both make your own trail mix by using 
the same foundation of nuts but adding dif- 
ferent tastes aeeording to what you like. 
“Nuts give you that extra bit of protein 
that ean really help sustain your energy 
and appetite [during the work day],” Colen 
said. 

The whole gang 

Alison and Dave Bennett both work 
full-time in Nashua. With two young sons, 
figuring out a way to groeery shop and 
eook is just about equivalent to another 
full-time job. 

“My boys are pieky, and with working, 
dinner is always erazy,” Bennett wrote in 
an e-mail. “They eat typieal kid foods like 
grilled eheese, pizza, ehieken nuggets, tur- 
key meatballs, Annie’s mae and eheese, 
ete.” Bennett and her husband try to stiek 
to healthy options for themselves. “Dave 
and I grill just about every night beeause 
it’s easy and [we] just put riee, broeeoli or 
a potato with it.” 

As for groeery shopping, they try to 
keep it to the weekends so they aren’t 
rushed and foreed to “grab food that we 
shouldn’t,” said Bennett, adding that while 
Dave doesn’t like leftovers, she brings 
them for luneh. 

For the most part, the Bennetts have it 
all figured out, aeeording to Colen. There’s 
always room for learning, though. 

Cooking and shopping for a family is just 
an expanded version of shopping for two, 
said Colen. When you buy fruit and veg- 
etables on the weekends, buy double the 
amount and still ehop it up into eontainers 
to store for the week. When you eook riee 
or pasta on Sunday, again, eook double so 
you ean keep taking some out in small dos- 
es during the week to feed the whole gang. 

“Soups [are a great option for families] 
beeause you ean use up leftovers [like veg- 
gies, beans, riee, spiees] that you’ve been 
looking to get rid of. Soups also have the 


Short and sweet 

Quick tips from Peggy Connors and Sar- 
ah Colen 

1 . Don’t shop when tired or hungry 

2. Google “grocery coupons” 

3. Bring a grocery list 

4. Know your sell-by date 

5. Ask about rain-check prices on sold-out 
items 

6. To avoid waste: freeze! 

7. Look into your grocery store’s rewards 
and coupon policy 

8. Try different grocery stores for differ- 
ent items 


Continued from page 24 


— a construction that is probably part of the 
book’s positive, non-judgey outlook. (It talks 
about how great organic foods are, but thankful- 
ly it doesn’t give any lectures about the evils of 
dairy or anything.) Instead, it gives helpful expla- 
nation of how to work more grains into your 
recipes and how to use arrowroot, rice milk, tofu 
and other vegan staples (again, sans the word 
“vegan” and with explanation of how you can use 
cow milk if you’d rather instead of rice milk). 

The recipes are exactly as promised — clean. 
Even heartier fare like polenta pizza or blueber- 
ry tart or Deep Dish Greens with Millet Amaranth 
Crust all seems like food that will leave you sat- 
isfied but not feeling overly full. And because the 
book isn’t fundamentalist-ly vegan, you don’t feel 
like you’re breaking the rules if you use regu- 
lar chocolate chips, say, rather than the non-dairy, 
sugar- free variety the book suggests. 


• Crazy Sexy Diet: Eat Your 
Veggies, Ignite Your Spark 
and Lire Like You Mean It, 
by Kris Carr (2011, Skirt, 
230 pages) Fans of the Skinny 
Bitch books will like this 
approach to revamping your 
diet. T hi s book, by the woman 
who wrote Crazy Sexy Cancer 
Survivor and Crazy Sexy Can- 
cer Tips, takes a “heal your life” approach to eating light, 
with a focus on balancing your pH, cutting out the pro- 
cessed foods, cutting out the meat (and maybe eventually 
all animal products) and detoxing in general. Unlike the 
Skinny Bitch books, this one doesn’t demand veganism 
— though it doesn’t demand it by suggesting some raw 
goafs milk cheese from time to time, so this isn’t exactly 
the diet book for you if you frequently enjoy a big steak 
and some nice gorgonzola. About a dozen recipes at the 
end of this book point out what it does best, which is ofier 
a path to a cleansing diet that can feel refreshing after a 
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The One That Works! 


Loseupto 5-10 pounds 

the first week & up to 

20 pounds the first month! 

Medi-Weightloss® is a physician-supervised, three- 
phase weight loss program that works. Our Wellness 
Team provides the support, education, and tools to 
help you lose weight and keep It offT 

Start losing weight todayl 

Call today to schedule your appointment. 


Connie, 
Actoaf Patient 
50 pounds fosP 


*25 OFF 

your initial 
consultation MEDI 

V^EIS-HTICSS CLINICS 

Expires04/30/2011 Theonethatworks!* 


MEDI 

WEIGHTLOSS CLINICS 

The one that works!® 


Medi-Weightloss® 

Jeanne Kilp, A.C.O.G 

4 Meeting House Rd., Suite 14 
Chelmsford, MA01824 

978.984.0755 


Ydu htiit^ 


Facebook.com/1 .877.MED.LOSS 
Twitte r. co m/M ed iWeig htl oss 
YouTube.coin/Med i Weig htbss 

WWW. medi weightlossclinics. com 


' On average Medi-Waightloas Ciinies* p^!ient5 lose 7 pounds the tet vteek and 2 to 3 pounds e a Vf sek thanealter 
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added benefit of extra fiber,” Colen said. 

Other good family meals inelude ehiek- 
en or tuna salad, whieh Mom and Dad ean 
throw on a salad or sandwieh and the kids 
ean enjoy on a hot dog roll. 

For snaeks, Colen said it’s important to 
have the eut up fruit and vegetables in the 
fridge for kids to muneh on when they get 
home from sehool. “Celery with peanut butter 
or almond butter is a fantastie idea,” she said. 

Know what eitruses, vegetables and fruits 
are in season and shop them, beeause most 
of the time there will be good sales, said 
Colen. “Apples, oranges and bananas are 
so easy. When grapes are in season that’s 
great snaeking food. Cut up some pineap- 
ple, kiwi, pear or mango and kids will love 
them beeause they are a niee, bright eolor.” 

Another way to help the kids get fruit and 
dairy into their diet is experimenting with 
smoothies — “Tell them it’s a milkshake 
by making it thieker with more yogurt. 

Eat real food 

Organic or not, it’s easy 

By Jeff Mucciarone 

jnnucciarone@hippopress.com 

There is a whole wide world of organie and 
all-natural food waiting for you at the groeery 
store — and that might be overwhelming if you 
haven’t thought about going organie before. 

Aeeording to Maria Noel Groves, of the Con- 
eord Cooperative Market, people should probably 
begin by assessing what it is exaetly that they eat. 
Make sure you’re eating aetual, hue food rather 
than pre-paekaged stuff that more or less resem- 
bles food, and then go from there. Shoppers ean 
buy all kinds of pre-paekaged organie food, sueh 
as frozen pizza, nowadays as well, whieh is eer- 
tainly better than the non-organie frozen pizza, 
but to make substantial improvements in diet, 
people should turn to real foods: produee, whole 
grains, dairy and meat. 

“Eating real, true food, if you start there, 
you’re automatieally eating better,” Groves 
said. “Your earbon footprint is less. Just start- 
ing there is huge.” 

Groves said paekaged organie food proba- 
bly does eost more than non-organie paekaged 
options, and she said the food itself probably 
isn’t that mueh healthier. Non-organie food ean 
be made extremely eheaply with preservatives 
and other additives that make it last a long time 
while still tasting good. That’s good for business 
but maybe not as good for people. Groves said. 

The word “organie” is somewhat ambigu- 
ous but shoppers ean rest assured that produets 


Add a banana, some strawberries and a lit- 
tle sweetener with milk and they’ll think it’s 
the best thing in the world,” Colen said. 


The healthy eater 

1 . One word: wheat 

2. For the healthiest foods, stay as far to the 
outside of the store as possible (ever notice 
what’s on the outside?). 

3. When buying vegetables, stick to fro- 
zen or fresh. Canned are high in sodium and 
nutrients are washed out in water. 

4. Strive for 20 to 30 grams of fiber a day. 

5. Try low-fat cheeses. According to Con- 
nors, Cabot and Swiss Alpine have great 
options that don’t taste rubbery. 

6. Stay away from processed deli meats like 
capicola and salami. Instead, do turkey and 
roast beef 

7. Add lemon juice to your water to flush 
out toxins and add flavor. 

8. Try to avoid foods with more than 30 per- 
cent of calories from fat or carbohydrates. 


labeled “organie” were raised with minimal 
or no ehemieal pestieides or herbieides. If the 
food is eertified organie, that generally means 
there’s nothing genetieally modified in the food 
either. Some studies, and there is some eon- 
troversy here, show organie foods have more 
antioxidants and nutrients. Groves said. 

Partieularly in the realm of produee, shop- 
pers might be able to save money by shopping 
for organie produets rather than non-organie 
eounterparts. Groves said. 

Organie meat and dairy does eost more 
than non-organie meat and dairy. Given the 
extra eost and partieularly in the ease of meat. 
Groves suggested simply eating less of it. That 
way, you get the nutrients of meat, you get 
to enjoy the taste of meat, but you also get to 
wateh your wallet. Groves said. 

“I still eat meat,” Groves said. “I might go 
for a less expensive eut and eook it in the slow 
eooker or supplement it with beans.” 

Groves said the meat-produeing industry in 
this eountry is designed to produee meat eheaply, 
whieh risks human health and animal welfare. It 
works on a business front, but, again, not as mueh 
for human health. Groves said. “Choosing good- 
quality meat is important,” Groves said. “Eating 
less meat ean offset that eost inerease.” 

To save some eash. Groves suggested buying 
produee in season. The food will be eheap- 
er, tastier and more likely loeal. Loeal farms, 
whether eertified organie or not, usually use 
fewer ehemieals and pestieides than the mono- 
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holiday season of overindulgence. 

• The Metabolism Miracle 
Cookbook: 1 75 Delicious 
Recipes that Can Reset Your 
Metabolism, Melt Away Fat 
and Make You Thin and 
Healthy for Life, by Diane 
Kress (2011, Da Capo, 307 
pages) Carbs appear to be the 
key to the Metabolism Mira- 
cle diet — specifically 
cutting down on or avoiding altogether carbs that play 
with your blood sugar and change how your body 
deals with fats. It’s a diet of lean proteins (meat and 
tofu, nut and seed butters and soy products), light fats 
and non-starchy vegetables. The diet this book is based 
on is a stepped diet, with different rules for the three 
phases. The recipes are labeled as to which step they 
belong to. The recipes themselves are often variations 
on standard fare — frittatas, sweet potato fries, choco- 


late cupcakes and even a play on spanakopeta. 

• The Paleo Diet Cookbook: 
More than 150 Recipes for 
Paleo Breakfasts, Lunches, 
Dinners, Snacks and Beverages, 
by Loren Cordain with Nell 
Cookbook Stephenson and Lorrie Cor- 
dain (2011, John Wiley & Sons, 
238 pages) Lean meats and fruits 
and vegetables (except potatoes 
and com) — these form the 
backbone of the paleo-diet, as explained here. The idea 
is to eat closer to what our hunter-gatherer ancestors 
ate, staying away from processed foods. Unlike other 
diets, particularly ones based on vegan or vegetarian 
eating, this one recommends staying away from 
legumes, grain-like seeds (like amaranth, buckwheat 
and quinoa) and cereal grains as well as expected no- 
nos like dairy, fatty meats, salty foods, starchy tubers 
and sweets like sugars and honey The book’s recipes 
(Peach and Ginger Scallops, Carb Lover’s Cauliflow- 
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Great Breads, Pastas, Soups— Even Vitamins, 

Come on in and 
check out the specials. 
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EARN THE DEGREE YOU NEED 
TO SUCCEED, 


Whether your educational goal is to earn your master's degree, 
advance your knowledge with a CAGS, embark on a doctoral 
program, or become a certified educator, Plymouth State 
University has a range of accredited graduate degree and 
certificate programs to match to your personal and professional 
aspirations. 

Take courses online or at locations throughout New Hampshire, 
including Bedford, Conway, Keene, Lebanon, Plymouth, 
Portsmouth,Waterville Valley, and 2 Pillsbury Street in Concord. 
Financial aid is available to qualified students. 
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At Bedford Womens Care Associates, 

we specialize in gynecologic care 
for women from adolescence to 
menopause. Our services range from 
preventative care and screening to 
advanced gynecologic surgery. 
At our single location in Bedford we 
offer bone densitometry, ultrasound, 
and laboratory services as well as 
laser hair and vein treatments. 


Please visit 

WWW. BedfordWomensCare.com 
for a more complete list of services. 


1 60 S. River Road Suite 1 00 
Bedford, NH 03110 

( 603 ) 647-0494 


culture farms in the Midwest. New Hampshire 
has a partieularly high pereentage of aereage 
devoted to organie farming. 

Right now, eitms is in season nationally, so 
Groves said people ean stoek up on organie eit- 
ms now and save money In the fall. Groves 
buys apples in big numbers and freezes and eans 
them. In the summer, people ean still get apples, 
but they’ll eost a lot more beeause they’re being 
shipped in from plaees like Australia and New 
Zealand. Groves said a Coop member onee want- 
ed grapes out of season and so the Coop obliged 
— the grapes eost $ 1 0 per pound, whieh was five 
to 10 times more than a shopper would pay in 
season. (Visit www.eoneordfoodeoop.eoop/prod- 
loeal.php to get a list of seasonal produee.) 

Groves said she spends about $60 to $75 per 
week on food, whieh is about in line with the 
rest of the eountry. Of eourse. Groves is buying 
her food largely at the Coneord Cooperative 
Market. Foods like oatmeal and kale are nutri- 
ent-dense, healthy and affordable organieally. 

Some foods are more important to buy organ- 
ie than others. Foods with peels, sueh as oranges, 
aren’t likely to absorb as many ehemieals and 
pestieides in non-organie farming than say, 
apples, whieh don’t have a proteetive peel that 
takes the brunt of the pestieide hit. The Envi- 
ronmental Working Group puts out a list of the 
“Dirty Dozen,” the foods people should look to 
buy organie. It also emphasizes the foods that 
aren’t as deeply impaeted by non-organie farm- 
ing. Visit foodnews.org. The website even has 
an iPhone applieation for the Dirty Dozen. (And 
the information is based on food that has already 
been eleaned — not that eleaning your produee is 
a bad idea — so just eleaning it yourself doesn’t 
solve the pestieide issue.) 

Peaehes and apples top the list of organie must- 
buys. Groves said they are more diffieult to grow 


organieally and thus usually get hit multiple times 
with pestieides. Also try to buy organie bell pep- 
pers, strawberries, eelery, blueberries, eherries, 
neetarines, lettuee, kale, imported grapes, spinaeh 
and potatoes. Onions, asparagus, eabbage, water- 
melon, avoeados, broeeoli and tomatoes don’t 
typieally get sprayed with as mueh ehemieals as 
items on the dirty dozen list. 

Groves said apples 100 years ago had greater 
nutrient densities than apples do today. 

It helps to have a store like the Coneord 
Coop nearby, but shoppers need not despair if 
they don’t live near a similar option. Supermar- 
kets are offering more organie produets. 

“There are more and more options out 
there,” Groves said. The Coop is probably 
going to have a greater seleetion with a lot 
more loeal produee, but the big supermarkets 
are still expanding their offerings. 

“Organie is aetually pretty big industry now 
with farms all over the world,” Groves said, 
adding people ean find more exotie items in 
supermarket food seetions as well. 


The “Dirty Dozen,” 

according to www.foodnews.org. These 
items are hit with the most chemicals and 
pesticides. 

Peaches 

Apples 

Bell Peppers 

Strawberries 

Celery 

Blueberries 

Cherries 

Nectarines 

Kale 

Imported grapes 

Spinach 

Potatoes 
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Probing peanut allergies 

For some, nuts are no good 


By Adam Coughlin 

acoughlin@hippopress.com 

Peanuts were onee the highlight of many 
domestie flights. But now airlines are mov- 
ing away from the salty snaeks. Many eoffee 
shops no longer serve peanut butter and jelly 
sandwiehes and most sehools have peanut- free 
table. The reason: more and more ehildren are 
being diagnosed with peanut allergies. 

These diagnoses are inereasing at sueh a 
rapid rate it eould almost be deseribed as an 
epidemie. “One study showed that from 1997 
to 2002, the ineidenee of peanut allergy dou- 
bled in ehildren,” aeeording to the Food Allergy 


& Anaphylaxis Network (FANN), whieh was 
founded in 1991 to provide information for 
people with food allergies. Seientists estimate 
that roughly 2 million Amerieans suffer from 
peanut allergies, aeeording to MSNBC. 

Few people seem to know why it is happening. 
“There are many theories,” said Christine Ander- 
son, whose five-year-old son, Connor, has had 
peanut allergies sinee he was two years old. 

One theory Anderson has heard deals with 
hygiene and it was eehoed by many others. The 
idea is that soeiety has beeome so elean and 
babies so immunized that they no longer devel- 
op their natural defense system. As a result, 
they develop more allergies. 


Continued from page 28 


er) then focus on the new pared-down list of foods 
— meat and fish recipes, fruit-based desserts and, of 
course, lots of greenery. 

• Pretty Delicious: Lean and 
Lovely Recipes for a Healthy, 
Happy New You, by Candice 
Kumai (2010, Rodale, 248 
pages) FWBs are the key to 
this book — foods with bene- 
fits. Veggies, lean proteins, 
whole grains, nuts, fruit and 
homemade sauces are where 
this book goes. The author 
went to culinary school and appeared in a Lifetime 
cooking show, which means there is a refreshing con- 
cern for taste and for cooking with standard 
ingredients. Recipes are upscale coffeeshop or, put 
another way, everyday bistro: raspberry-oat muffins, 
BBQ-Ranch Chicken Chop Salad, Creamy Butternut 
Squash and Apple Soup, Spicy Tuna Lettuce Wraps, 
Steak Man-Salad. Many recipes get pictures or tips 


] pretty 
tiellcious 






(some about healthy cooking, some about cheap 
cooking) and all get per-serving nutrition 
information. 

• Weight Watchers New 
Complete Cookbook: Over 
500 Delicious Recipes for 
the Healthy Cookes Kitch- 
en (2011, Weight 
Watchers Publishing 
Group, 436 pages) New 
points system! With “free” 
vegetables! Jennifer Hud- 
son singing “Feeling 
Good”! While this book doesn’t feature a sound clip of 
Hudson when you open it, it does reflect the changes 
in the program’s point systems, which allow people to 
bulk up on vegetables. The benefit from cooking from 
this book for program members is that all the points 
work is done for you and dishes are already tailored 
for the kind of low-calorie but high-in-fiber-and-lean- 
protein eating required by the Weight Watchers 
program. Not a part of the system? Not sure what 
“points” means? Because nutrition and weight loss are 
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Anderson said it is known that genetics play a 
role. Her family has a history of allergies in gen- 
eral (environmental, shell fish, tree nuts), which 
made her son more susceptible even though they 
weren’t specifically peanut allergies. 

The severity of the reaction from peanut aller- 
gies depends on how sensitive an individual is and 
the quantity consumed. “Symptoms may be mild 
(rashes, hives, itching, swelling, etc.) or severe 
(trouble breathing, wheezing, loss of conscious- 
ness, etc.,” according to FAAN. For example, 
when Connor Anderson was two years old his 
parents put a small smear of peanut butter on a 
piece of bread, not knowing he was allergic. Like 
many young children, Connor poked his finger 
into the peanut butter. He then touched his eye. 

“Immediately his eye became red and swol- 
len and he got hives on his face,” Anderson 
said. “And he didn’t even consume it.” 

Following the incident, Anderson and her son 
met with an allergist from the Children’s Hospital 
at Dartmouth, where he took a blood test com- 
monly called “RAST” (radioallergosorbent test). 
The results showed that young Connor’s allergy 
level was so high he would probably never out- 
grow his allergies. This is not tme for all children; 
in fact, “recent studies indicate that up to 20 per- 
cent of children diagnosed with peanut allergy 
outgrow it,” according to FAAN. 

With this information some people may 
downplay the condition. This is easy to do until 
you realize just about everything, including 
egg rolls, pet food, marinades, hot chocolate 
and gravy, can contain peanuts. And if you are 
as sensitive as Anderson, food that was mere- 
ly made in a plant that also processed products 
with peanuts can cause a reaction. Finding out 
that your young child needs to have a very 
specialized diet can be an overwhelming expe- 
rience, according to Tamara Leibowitz, who 
heads the Seacoast Food Allergy Group and is 
the mother of a severely allergic child. 

“Ten years ago there were very little resourc- 
es out there for people,” Leibowitz said. “We 
had to redesign our lives. It impacted every- 


the goals here, the cookbook is useful even for those 
not a part of Weight Watchers. All recipes clearly spell 
out portion size as well as nutritional information like 
fat, calories, sugar, sodium and protein, making them 
useful for anyone watching any of those items in their 
diet. The recipes do a good job of giving you healthier 
versions of classic recipes — a 159-calorie-per-piece 
chocolate bundt cake, a 293-calorie-per-serving gum- 
bo, a 168 calorie per slice Sicilian Sausage-stuffed 
pizza. 



• Veganize This! From Surf 
& Turf to Ice-cream Pie, 200 
Animal-free Recipes for Peo- 
ple Who Love to Eat, by Jenn 
Shagrin (2010, Da Capo 
Lifelong, 248 pages) For veg- 
ans and those who just want to 
eat vegan from time to time, 
Veganize This! gives meat- 
and cheese-free versions of 
foods like pizza, lasagna, mac & cheese, chicken 
wings and even pork chops — often with tofu helping 
to fill the gap left by some of the missing ingredients. 


thing we did.” 

Leibowitz said the first thing she needed to 
do was learn how to read labels on foods. She 
said within the last five or six years a new law 
has passed that makes food manufacturers put 
their labels in plain English. She said before there 
would be a lot of scientific mumbo-jumbo but 
now they must write something like “(milk prod- 
uct).” She said this clarification has helped. 

“When we travel we have to do a lot of pre- 
planning,” Leibowitz said. “We can’t take 
spontaneous trips. But we’ve developed a new 
kind of normal.” 

Anderson said the holidays and birthday par- 
ties are the most difficult because kids see so 
many different types of foods. She said she 
brings her own cupcakes to parties so that her 
son can participate but also remain safe. As 
kids grow, they also became more adventurous 
and want to experiment with foods. 

Asked what he says when the teacher gives 
out food at school, Connor Anderson said, “I 
ask, Ts that OK for me?’, then they go and 
check the ingredients. If it is good, they let me 
eat it, if it isn’t then they get me something 
else.” 

But if you’ve dedicated your life and your 
cupboards to keeping your children safe, it 
can be difficult to turn them over to some- 
one else. Anderson said it was difficult to send 
Connor to East Side Learning Center in Con- 
cord but she has grown more comfortable 
over the years. She said the school goes out of 
its way to call her and read off ingredients to 
make sure Connor is both involved and safe. 
But, she said, she always remains on her toes. 
At schools, most parents keep an epinephrine 
dose — a self-injectible device to control reac- 
tion — Benadryl and an allergy action plan. 

Luckily some youngsters grow out of their 
allergies and this may be increasing. Leibowitz 
said there is a promising new treatment being 
tried by doctors. It is often called a peanut chal- 
lenge, where a child will come into the doctor’s 
office and under strict physician supervision 
try a very small portion of peanut flour. Over 
time the portion would gradually grow. The 
hope (and recent studies tend to validate this) 
is that through a gradual introduction to it, the 
child will develop tolerance over time and lose 
the allergic reaction. Of course, it is risky as the 
doctor is giving the child a small portion of the 
very thing the child is allergic to. 

“It seems pretty scary,” Anderson said. 

But it might be the wave of the future and 
hopefully a curing of many peanut allergies. 
Maybe then doctors can focus on why they’re 
happening to begin with. 


But then there are dishes like Garlicky White Beans, 
Orecchiette and Wild Arugula Salad and Warm Spin- 
ach and Red Onion Salad that just make for tasty 
additions to anyone’s cooking repertoire. 

• You Are What You Eat Cook- 
book: More than 150 Healthy 
and Delicious Recipes, by Gil- 
lian McKeith (2011, A Plume 
Book, 239 pages) Clean, 
bright flavors with light ingre- 
dients seem to be the focus 
here. Also, moderation — as 
in, meat, cheese, eggs and 
dairy are flne in moderation. 
The section on breakfast features a fiittata recipe but it 
comes among other recipes that are mostly grain and 
fiuit. Meat is also very limited — most of the main- 
dish recipes would fit flne into a vegan diet though 
some fish and chicken dishes are also included. Reci- 
pes such as Whole- Wheat Oat Pancakes with 
Ratatouille, Shiitake Mushroom Risotto and Warm 
Red Lentil Salad give you a sense of the book’s dishes 
that offer flavor and health benefits. 
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Our comprehensive approach at 
Rejuvenation21NOW.com focuses 
on core imbalances to give you 
drastic weight loss results that last! 


In fact, 85% of our clients lose 16 pounds or more 
in the first 21 days and over 80% of clients keep 
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and perfect health so contact me! 
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RELAX. Ask for the New Open 
It Concord Imagin g Ce nter. 




At Concord Imaging Center, we're using the Philips Panorama High Field Open 
MRI scanner to give you a scanning experience like never before. 

Boasting an almost 360-degree opening, children, adults, and anyone with 
claustrophobia can be scanned in comfort. And while you relax, your doctor 
gets the high quality images needed for a confident diagnosis. 

Relax, Just ask for the Open MRI at Concord Imaging Center, 


ClIIIC Concord Imaging Center 


www.ConcordlmagingCenter.com/openMRI 


Breast Imaging Suite CICPillsbury CIC Horseshoe Pond 

Concord Hospital Campus Concord Hospital Campus Medical Offices at 
Pillsbury Building Pillsbury Building Horseshoe Pond 


248 Pleasant Street 
Suite 106 

Concord, NH 03301 

(603)415-2902 


248 Pleasant Street 
Suite 102 

Concord, NH 03301 

(603) 225-0425 


60 Commercial Street 
Suite 101 

Concord, NH 03301 

(603)415-9444 


CIC Epsom 
Concord Hospital 
Medical Offices East 

1 990 Dover Road 
Epsom, NH 03234 

(603) 736-6235 
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MARKET 


125 Coring Street 

Manchester NH, 03103 

Store Hours: SAM to 8PM, 7 Days a v\reek 
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30% OFF 

ALL A MARKET BRAND SUPPLEMENTS 

January 1st to January 31st 


Coming Soon... 

THINK HEALTHY Rewards Card 
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• Earn 1 point for every dollar you spend 
at A Market 

• Earn 2 points for every dollar you spend on 
A Market brand supplements 

• 500 points = $25 rev>7ard at A Market 



GMO's: What are They and Do f wrant Them In My Food? writh Sarah Colen Wednesday 1/26 6’7pm 

A Market Education Center 379 So. Willow St. RSVP with Jackie@amarketnaturalfoods.com or 668-2650 x1 12 
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Advice for 
planning 


wedding 


Weddings aren’t just 
yUUI a big party — they’re 

a day that symbolizes 
two people, each with 
their own personal 
styles, coming together. Personalizing your wed- 
ding doesn’t have to mean spending a bundle. 
Finding elements that fit with you and your new 
spouse’s personality will make your big day fun 
and unforgettable. We look at unique options for 
food and cocktails, how to get the dress and look 
that’s right for you and, for the guy’s perspective, 
one newlywed reporter and one married a few 
years offer advice for grooms on how to get mar- 
ried, happily. Have a wedding in your future? We 
have some advice for you. 
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Shuttle Service To 
X Manchester Airport 
X Logan Airport 
X South Station 


Toll 


Free 


1 


888 


386 


8181 


Special 


- ^ 

Family February Vacation Rates J 


Catering to all Statewide Universities 
& Private Schools 

Convenient, Safe & Reliable 

Access to Online Booking Directly from 
Participating School's Website 

Also Servicing: 

Wedding Party & Vacation Transportation, 
Hospitals, Resort-To- Resort Transportation. 


“Relax, We' I I brive!" 


www.LRAirportshuttle.com 


(weddings 

BY MARTHA STEWART*'^ 



n.RGANT CARIBRRAN \Vni:)niNGS 

BY MARTHA STEWART 


iix s^hs/ vxdui^iw m'dttitm (0 

VACATIOH 


Set i n the isla nd is of a Sa ndah Resort, your ceremony and! 
reepption will have .ill the stylish quality .ind thoughtfLil detail^ 
you woiild expect from a Martha Stfwart wedding- Choose from 
Six beautiful Ihemes that luclixje everyth mg fror-n the t>each 
eeremony d^cor to the lush tropical flowers of ifie bouquet 
Plus, add a la carle op Lj tin s such as our sand unity ccfemony to 
nuakeyourdcEtinaliori wedding an occasion to remem hrer. 


“We do Deslinalion Weddifigs” 
Nashua. NH 
603 - 594-9874 
hvacc0@earthl ink. net 


CA-ANTICU * - S- 


: ‘A - BAHAMAS 


i. a irwJ i.-.» i i-l ■■j’l 'j i. 1- -n^ " r . Y rii n-n . “ ■ - -i ' a iu ■ -- ’ s - 

< iTT-ii-fjLi. 4.- tk* ri/ L=-^r T»rJj Irt. J|‘! rr-.."-:XiL V f-^l : ■ 066957 
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Wedding spirits 

Good drinks for a happy celebration 


By Angel Roy 

aroy@hippopress.com 

While you’re busy making seating 
charts and choosing flowers for your wed- 
ding, don’t forget that people will deal 
with whoever you sit them next to and are 
not going to scoff at your decision to car- 
ry lilies over roses. Upon arriving at your 
reception most of your guests will have 
one thing on their mind: where’s the bar? 

Wedding venues are taking steps to 
make your special day extra special while 
still taking your guests’ experience into 
consideration by sprucing up your cock- 
tail hour and boozing up your party favors. 

Signature cocktails have become a 
popular request at The Hanover Inn at 
Dartmouth College in Hanover. With their 
signature cocktails, betrothed couples are 
allowed to select, and name, a libation 
to be served to all of their guests. Some 
bring their own recipes, some look for 
some suggestions, and some couples just 
opt to serve their favorite go-to beverage. 

“It’s just fun,” said Kristin Licciardi, 
Hanover Inn sales manager. “It’s some- 
thing their guests are going to remember.” 

The types of signature cocktails select- 
ed typically come in phases as many 
couples stick to what is trendy, whether 
it be a martini, margarita or mojito. Many 
times, Licciardi said, the drink coincides 
with the theme of the wedding. Going 
for a tropical theme, a couple may lean 
toward a recipe featuring pineapple and 
coconut juices and rum. 

“It really does depend on the bride,” 
Licciardi said. 

While lighter drinks, with a fruit or 
vodka base, are more traditionally select- 
ed for summertime weddings, Licciardi 
said she has seen a recent surge in cou- 
ples making a surprise choice for the 
drink they will celebrate their union with: 
bourbon. 

Maker’s Mark on the rocks welcomed 
guests to some weddings at the Hanover 
Inn last season, Licciardi said, kick- 
ing off with the September and October 
weddings. 

“I’m not sure why,” Licciardi added. 

Also in the summer, couples seek out 
lemonade-based drinks such as a “tipsy” 
Arnold Palmer made with sweet tea, vod- 
ka and lemonade. 

Licciardi said she cautions brides 
against selecting red and blue drinks. “A 
lot of the brides choose a signature cock- 
tail and not even drink it themselves 
because of the dress issue,” she said. 

The inn, she said, does not offer frozen 
drinks as a signature option because the 
bar would be unable to keep up with the 
volume. Instead, to meet demand, pitch- 
ers of the cocktail are on hand and ready 
to go. 

“We do pitchers because usually every- 
body is going to at least try one of them,” 
Licciardi said. “It’s better than ending 
up with a line at the bar and it’s fun for 
guests to watch them crush the mint on 
the bottom of the glass [for mojitos].” 

Licciardi also suggested limiting the 



Zorvino Vineyards in Sandown adds a spe- 
cial touch to wine wedding favors by custom- 
izing the labels. Angel Roy photos. 


amount of ingredients in a recipe to four 
or five to keep the line down at the bar. 

Couples get to further customize their 
blend by giving it a marital moniker and 
choosing how it is served, down to the 
garnish and colored sugar on the rim. 

“That is what people are going to 
remember, because they have no clue 
what’s in the drink,” Licciardi said. 

While Zorvino Vineyards in Sandown 
does not let you create your own wine, 
they allow you to personalize it in other 
ways. 

The vineyard allows couples to design 
custom wine labels, boasting the bride’s 
and groom’s names, a photo and the wed- 
ding date, that they affix to their wines. 
The wine, half or full bottles, can be 
handed out as a wedding favor or served 
during the reception. 

“Sometimes they try to pick something 
that will complement the dinner even if 
it is not being opened during the meal, 
or they pick a personal favorite,” said 
Zorvino employee Amy Zanello. “Some 
couples pick fruit wine because they like 
the fruit or some pick for the color to go 
with their wedding theme.” 

The price, Zanello said, depends on the 
wine varietal, but the labels have a $50 
setup fee and a charge of 50 cents per 
label with a two-case minimum. 

“That’s usually not a problem because 
most weddings have more than 100 guests 
and bottles come 12 to 24 in a case,” 
Zanello said. As an added special touch 
at the reception, tables are given varietal 
distinctions instead of being numbered. 
The winery is also open for many wedding 
cocktail hours, which provide opportuni- 
ties to sample the vineyard’s offerings. 

To keep up with the vineyard theme, 
many couples opt to incorporate corks 
into their placard holders or grapes into 
their centerpieces, Zanello said. 

“Some couples just want to do some- 
thing different instead of just the theme of 
the season,” she said. 
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NEW YEAR - NEW YOU 

FROM CONCORD'S TOP 
AVEDA CONCEPT SALON 



SHELLAC NAILS 


With the purchase 
of a manicure. 

Not to be combined with any other offer. 
Expires 1/31/11 


HAIRCUT 

from a Master STYLIST 

With the purchase of a color service. 


Not to be combined with any other offer. 
Expires 1/31/11 


\bu will find 
all your £xvonte 
Distinction 
stylists here 

We are now an 

AVEDA 

Concept Salon 


EYEBROW WAX 
OR MAKEUP 
.APPLICATION 

Choose 1 service for 

' FREE^th^e 

purchase of a haircut 

Not to be combined with any other offer. 
Expires 1/31/11 


^ PLUS i 

With all 3 offers, 
get a free 

AVEDA 

r product gift! 

^ (an $8.00 value) ^ 


NEW CLIENT 

INVITATIONS 



Not All Chocolal 103 Extraordinary Ingredients Create 
— ^ - Remarkable Chocolates 

Are Created 

P I These Delicious Hand Dipped 

^ H ^ * Chocolates are Perfect for W eddings, 
Showers, or any special occasion 


t k '' 

Oce Cmm 


Made by Our Master Candy Makers 

Choose From Our Gourmet 
Personalized & Custom-made 
Boxes of Chocolates 

All Dark • All Soft • All Milk . All 
Hard • Milk and Dark • Home Style 


Ask About Our Custom-Made Chocolate Boxes 


13 Warren St., Concord NH 03301 
(603) 225-2591 Toll Free 888-225-2531 

www.nhchocolates.com 066905 
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Bridal Showcase 
Siiiulay. March 8, 2011 
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A New You! 


Call and book your New Year Anti-Aging Facial Treatment 
and/or Body Massage this week and receive a complimentary gift. 

This revolutionary facial will truly change 


the image of your skin in just one treatment. 


High doses of Vitamin C penetrate 
to tighten the skin, giycoiic acid 
exfoliates the skin, and gentle 
enzymes tightens up skin 
right before your eyes! 

Body Waxing 

• 

Massage Therapies 
Facials 


Vaientine's Day 
Special 

BUY 1 Massage Gift Certificate 
Get 2"*' at 1/2 price 


Microdermabrasion 



Age Later, 

^ MADELINE’S 


THE SKIN RENEWAL STUDIO 

(no tipping policy!) 

130 Brook Street, Manchester • 475-2717 
Visit skinrenewaistudio.com for detaiis 


Call to Book Your Passion Party today! 
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Wedding-day menus 

Caterers aim to please the happy couple 

By Angel Roy 

aroy@hippopress.com 


You check your mailbox and you find 
among your bills and catalogs a fancy-look- 
ing square envelope. You open it to learn 
that the parents of your college roommate 
request your attendance at her wedding. Of 
course you will go; there is no question about 
that. The big question is: do you want steak, 
chicken or fish? 

While the big three appear on the menus of 
almost every caterer, some are ready to make 
the first meal of the rest of your lives a little 
more memorable. 

In celebration of your wedding, or 
hochzeit. Schnitzels and Giggles at the Inn at 
Danbury will bring their German fare to you 
in their 20-foot mobile concession wagon. 

‘Tf the theme of the wedding was a cou- 
ple’s Swiss or German background it would 
add a feeling of their heritage,” said Inn 
at Danbury owner Alex Graf. “The usual 
traditional wedding food is steak or chick- 
en — boring! How about sauerbraten and 
schnitzel?” 

Instead of a standard cheese plate or eru- 
dite, Schnitzels and Giggles fixes appetizer 
platters with such European specialties as 
Liptaur — a combination of cream cheese, 
butter, feta, capers, scallions, caraway seeds 
and anchovies. 

Among a plethora of traditional German 
fare, guests may opt for a main course of 
Diisseldorf chicken, made with mushrooms, 
scallions, cloves, German white wine, heavy 
cream and mustard, or Parmesan-crusted 
haddock schnitzel. 

“A theme wedding people will remember 
more than the fact that you had it in a beauti- 
ful hall with boring food,” Graf said. 

Prices at Schnitzels and Giggles start at $6 
per person, making it an economical option 
for couples on a budget. 

Graf said her company can also bring 
a traditional German band and assist with 
compiling a musical selection fitting for an 
Oktoberfest- style wedding. Schnitzels and 
Giggles, she added, will develop a menu for 
any desired theme, German or not. 

“There are so many opportunities,” she 
said. 

Gurnam’s Catering in Merrimack also 
offers cultural cuisine for your big day. 

Gurnam Birk has been catering tradition- 
al Indian weddings for 16 years, serving 
feasts of both vegetarian and non- vegetari- 
an options. 

Birk’s colorful dishes include a variety of 
curries. Chicken Vindaloo, Tandoori Chick- 
en, vegetable sabji and, among his appetizers, 
alu tikki chat, a fried potato patty served with 
chickpeas, sweet sauce and chutney, and a 
wide selection of paneers — cheeses — such 
as a chili paneer made with bell peppers. As 
a refreshment, he offers a traditional mango 
lassi. He also serves a plethora of traditional 
Indian desserts. 

Prices at Gurnam’s range from $12.95 to 
$17.95 per person. 

“Most Indian couples want something 
from their country at their wedding because 
most have Indian guests,” said Birk’s son, 
Alan, adding that non-Indian couples will 



also order a few items, usually appetizers, to 
add a unique touch to their wedding. 

For brides on a budget and low-key, fun- 
loving couples, Belmont Hall & Restaurant 
fires up grills at your home for a tradition- 
al backyard barbecue. The barbecue wedding 
receptions, said Belmont Hall owner Steve 
Kuliga, have grown in popularity as the 
economy has taken a turn for the worse. 

“With the economy, instead of spending 
$20 to $30 per person, couples would rath- 
er spend $10 to $15 per person,” Kuliga said. 
“Barbecues are literally half the price of for- 
mal catering.” 

A backyard barbecue not only cuts the cost 
of a function hall from the wedding budget 
but, as Kuliga typically only serves main and 
side dishes, it allows the bride and groom to 
purchase their own bar beverages. Also, he 
added, many guests will offer to bring appe- 
tizers and desserts. 

“And you aren’t limited on hours like in a 
hall. Typically [a backyard reception] is a lot 
homier,” Kuliga said. 

Couples may opt to serve their guests 
burgers, hot dogs, steak tips, slow-cooked 
pork, or chicken kabobs. Others might 
instead choose ribs or lobster, but Kuliga 
said he does not recommend them as both 
can be messy to eat. 

“I offer them to people, but if we can 
talk them out of it we do,” he said. “Some- 
times they don’t realize the potential disaster 
of [lobster and ribs] with rented tuxedos, 
bridesmaids’ dresses and gowns.” 

With com on the cob on the menu and 
some couples sticking to their dream of din- 
ing on lazyman lobster on their wedding day, 
Kuliga arrives armed with napkins, handi- 
wipes and lobster bibs. 

“Oddly enough people choose not to wear 
the bibs,” he said. “Ninety-five percent of 
people will totally avoid the bib altogether 
and just try to be neat about [eating].” 

“The guys put their ties over their shoul- 
der, that’s about it,” he added. 

Kuliga said many couples getting hitched 
for the second time are over the whole “huge 
expensive wedding” thing and just want to 
celebrate their union with their friends over 
burgers and dogs. 

“Anybody who does a barbecue for their 
wedding has got to be fun-loving,” Kuliga 
said. 
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Wedding dresses can be fun 

Here comes the bride, all dressed in whatever color she wants 


By Tori Loubier 

tloubier@hippopress.com 

Even the most in-eontrol and deeision- 
strong brides need help pieking dresses 
for themselves and their bridal party. With 
so many different body types, dress styles 
and individual tastes, it’s hard to please 
everyone. Don’t give up hope, though. 
Loeal bridal boutique owners Brian For- 
tin of Modern Bride in Bedford and Helen 
Dionne of A Day to Remember in Coneord, 
as well as bridal makeup expert Andrea 
Dueharme of The Makeup Artists in Bos- 
ton, Mass., offer some strong adviee on 
how to at least try. 

Big and tall, small and short 

It ean be stressful to worry about not 
only your own dress but pleasing an entire 
bridal party with girls filling out every 
shape and size. 

“Not everyone is a size 6 and 5’ 10”,” 
Dueharme said. 

To reduee figure-fitting frenzy, Dueha- 
rme believes the elassie little blaek dress 
ean solve all: “The happiest bridal parties 
I’ve seen are the ones when the bride tells 
her bridesmaids to piek the same blaek 
dress length but in whatever style they 
want. So she ean say ‘Get a knee-length 
blaek dress’ and the bridal party ean then 
go about ehoosing their own individu- 
al styles as long as they stay within her 
boundaries.” 

The blaek dress works for any season. 
However, if you’ve always envisioned 
your wedding filled with light and airy 
goodness, there are a few dress styles that 
manage to flatter most shapes. 

Both Dionne and Fortin suggest an 
asymmetrieal empire-waist dress for both 
bridesmaids and bride. Asymmetrieal, 
meaning uneven or irregular shape, and 
empire-waist, meaning high-waisted, gives 
the illusion of length and a defined waist- 
line, the smallest part of a girl’s body. 

“The A-line silhouette looks great on 
just about every body type,” said Dionne. 
“It’s universally fitting and gently eomes 
away from the body.” 

Fortin notes that about 80 pereent of 
the dresses he sells use a teehnique ealled 
ruehing. Ruehed fabrie is bunehed togeth- 
er in a speeialized style to add thiekness 
and texture, hiding any unwanted bulge, 
espeeially around the lower mid-seetion. 
As Dionne deseribes it, “ruehing hides all 
your sins.” 

Dionne also suggests eorset-baeked 
dresses for all body types, as it helps give 
boy-shaped bodies more eurves while also 
giving eurvy girls a more defined shape. 

“Bigger girls look at the eorset-baeked 
dress and run from it. But it will surprise 
them,” said Dionne, who thinks that eurves 
should always be aeeentuated. “It’s easier 
to ereate eurves on a size 16 than a size 
six,” she said. 

Personality tells all 

For both Fortin and Dionne, it’s impera- 
tive to have a question-and-answer period 
when a bride first eomes in, before any- 



A two-toned, empire waist bridesmaid dress, 
the most flattering dress for all body types. 
Found at A Day to Remember in Concord, Tori 
Loubier photo. 

thing is tried on. 

Details like whether the bride likes laee, 
embroidery or diamonds, what sort of 
neekline she is looking for, ete. are vital 
in helping Dionne and Fortin piek out 
dresses. 

“We ask them what they imagine them- 
selves in,” said Fortin. “Our goal is to meet 
that image.” 

“Most of the time girls eome in with pie- 
tures of dresses on girls from magazines. 
They have a style and an image in their 
mind of what they want,” Dionne said. 
“Then they are frustrated when the dress 
doesn’t look the same way on their body 
.... That’s when I intervene.” 

Brides-to-be try on an average of six to 
eight dresses before pieking the one they 
want. 

Reading a bride’s personality is huge in 
pieking the perfeet dress. Dionne reealls 
a friend who got married a few years ago 
who wanted a ballgown. The woman, 40 
years old and eurvy, wanted to look like a 
prineess, said Dionne. “She looked great. 
I had no idea she eould look so good in a 
ball gown.” 

A Day to Remember boasts 250 different 
gowns for brides and bridesmaids. There 
are 400 gowns at Modern Bride, with 
about 20 different designers. Both stores 
pride themselves on earrying more styles 
than sizes; after fitting, a eustomized dress 
will be ordered. Brides are advised to find 
a dress nine months in advanee to allow 
time for eustomization, shipping and any 
other alterations. 

The trendy bride 

Trends oeeur in bridal fashion just as 
prominently as in elothing. In faet, street 
wear follows bridal fashion, Dionne said, 
adding that bridal fashion mostly follows 



. , 

featuring meandering walkways, cascading fountain 
and granite benches, a latticed archway and a softly lit gazebo. 
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6 Mountain Laurels Drive, Nashua, NH 03062 
603,888.9000 » www,skymeadow.com 


4EADOW 

TRY CLUR 


Conveniently located on the 

Massachusetts/IMew Hampshire border. 

' 066820 



066889 


Join us for a fun-filled evening! 

When: Thursday, February 3rd, 2011 Meet Christine O’Neil, 

Where: c hllT 1224 Hanover Street baroMineralS Makup Artist 

Manchester, NH 03104 
Time: 4:30p.m. OR 6:30p.m. 

Call or stop by to sign up for one of our two sessions: 
4:30 p.m. OR 6:30 p.m. 

^20 reserves your seat to this exclusive event and is redeemable 
towards products the night of the event. 

Voted 2010 Best of the Best Spa 1 1 

by Hippo Readers f IT I I I I 

1224 hanover St, manehester ^ m ^ 

(603)622*3722 CHILLDAYSPA.NET 

Additional 10°° OFF in New Boutique! 
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Designer Gowns without | 
Designer Prices 

• MAGGIE SOTTERO 
JASMINE • DEMETRIOS 
• MANY MORE 

The region’s 
Largest Full Service 
Bridal Shop offering 
on-site alterations 


r>5isTor 

Sew tlMmrfdn 


^75?IUDE 

V , J2009 
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200 Route 101, Bedford, NH 

603-472-4933 


Chocolate • Music • Romance 



Dancing lion 
Chocolate 

chocolate as Art 


February 12^^ & 13^^ 

Sip European chocolat chaud, taste 
the world’s finest chocolate, enjoy an 
elegant candlelight dinner with live 
acoustic music, wake to the smell of 
cherry cacao scones, create chocolate 
truffles with acclaimed master 
chocolatier Richard Tango-Lowy. 




1740s NewEnghiul Faimhouse 



The price of $235 to $275 per couple includes a 
night of lodging in one of six elegant rooms at the 
Wild Orchard Guest Farm in Deerfield, NH, along 
with dinner, breakfast and abundant fine chocolate! 

Call to 424-0713 to reserve. 
www.DancingLionChocolate.com 

52 Concord St., Manchester, New Hampshire 

066786 


This 
Lady 
Needs... 



\ 


...aSPAKTY! 


Nobody blends Spa services with 
a Party better than us. 

Perfect for Bachelorette Parties, 
Showers, Pre-Rehearsal Dinner or 
actual Wedding Day. 

LET US HELP CREATE A CUSTOM 
THEMED SPARTY FOR YOU! 


The 
Spa at 

SALON 

Thairapy 

IS your ■ load iri lOe nyd iL place? 

603 . 641.9600 

1100 Hooksett Road #108, Hooksett Community Plaza 

www.salonthairapy.net 

AVEDA SPIRITUAL' 

Eco-Friendly Products, Environmentally & Socially Responsible 

066841 
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Fit and flare gown is beautiful, current and 
flattering on all bodies. Tori Loubier photo. 

celebrities on the red carpet. 

Dionne notes the current trends in brid- 
al for winter 2011. Mad Men, which 
seems to have influences across the board, 
has inspired a return to the classics with 
emphasis on romantic, feminine and Mari- 
lyn Monroe-esque shapes. 

“The fit-and-flare dress is everywhere. 
It’s very Marilyn, very classic,” Dionne 
said. Fit-and-flare follows a mermaid-like 
style, as most of the body is fitted, with the 
hemline hitting close to or under the pelvic 
bone. From there, the dress flares out at the 
bottom. This feminine look creates beauti- 
ful curves on any girl with any body type. 

Dionne also notes one-shoulder gowns, 
as they fit in with the asymmetrical look 
mentioned above. Most women are afraid 
to sport this if they don’t like their shoul- 
ders, but the right style can actually take 
away any unwanted rigidity or broadness. 
The severe asymmetries make your body 
appear more symmetrical, and most one- 
shoulder gowns are paired with ruching; 
dually, the look is extremely flattering. 

Gowns with a super-sized flower skirt or 
three-dimensional florals debuted a while 
ago but fall in line with 2010’s obsession 
with ruffles. The look is strong this season 
because of its extreme femininity. 

Corset bodices, though around forev- 


Corset-back bridal gown at A Day to Remem- 
ber gives defined shape to a woman with or 
without curves. Tori Loubier photo. 

er, are gaining more popularity recently 
because of their lingerie-inspired look that 
revels in femininity. The snug fit makes 
for the hourglass silhouette that every girl 
wants, according to Dionne. 

In line with the current metallics trend, 
sequins on wedding gowns are gaining 
momentum. However, designers are using 
ivory or pastel-colored sequins to create a 
subtle shimmer, making the dress glisten 
but not in a heavily crystallized way. 

Other current bridal trends include pock- 
ets in gowns (yes, pockets!), luxurious 
ball gowns, fabrics like silk shantung for 
its heavier weight and adaptability, which 
helps create texture, and the mixing and 
layering of several different fabrics on the 
same dress. 

For color, though Fortin notes that most- 
ly bridal and bridesmaids gowns remain 
seasonal (celery and light pink in the 
spring; cinnamon and mocha in the fall), 
champagne and ivory colors are always 
popular because of their ability to flatter 
almost every skin type. 

“Stark white hardly ever looks good on 
you unless you have dark skin,” said For- 
tin. Dionne adds that diamond white is the 
new white, as it doesn’t bleach out your 
skin. 


Fashionable extras 


Bridal accessories don’t have to be one-timers 


By Tori Loubier 
tloubier@hippopress.com 

Accessories are not going to make or 
break a wedding day. In the big picture, 
you probably won’t remember what col- 
or your clutch was or how tall your heels 
were (well, except for possible blisters the 
next day from sky-high pumps). Howev- 
er, accessories can add a unique, feminine 
flair to your bridal gown, adding a lit- 
tle glimmer here and shimmer there. And 
unless you’re getting married on a beach, 
you need shoes and a place to put a tissue. 

Accessories are driven by both practi- 
cality and decoration. According to Brian 
Fortin of Modern Bride in Bedford, pop- 



Popular bridal accessories found at Modern 
Bride in Bedford: Heels with rhinestones, a 
birdcage veil and a shiny headpiece made 
with diamonds and pearls. Tori Loubier photo. 

ular bridal accessories right now include 
shawls, necklaces with a stone that match- 
es the dress (for bridesmaids as well), 
strappy heels with rhinestones, and bird- 
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Popular bridesmaid shoes at Modern Bride that are classy, yet 
versatile enough to be worn again and again. Tori Loubier photo. 


cage veils. 

“The shawl is very pop- 
ular beeause most dresses 
are strapless and the shawl 
makes it more formal-look- 
ing,” said Fortin, adding 
that fur shawls are partieu- 
larly trendy right now. Most 
shawls tend to be sheer and 
mateh the eolor of the dress. 

Shawls are also a niee way 
of spending money on a 
bridal aeeessory that ean be 
used time and time again, 
beeause while it makes a 
dress look more formal, it’s 
a easual enough pieee to be matehed with 
various outfits. 

Right now, bridal and bridesmaids’ 
elutehes tend to refleet the eurrent mini- 
malist trend. 

“The big square elutehes are gone; now 
it’s all about petite reetangular ones,” For- 
tin said, elutehes tend to have less bling 
and are used for praetieality purposes. 
“Most brides use a eluteh to store their 
eontaet solution or a tissue in,” he said. 

All the shoes on display at Modern Bride 
ean be dyed to mateh the bride’s or brides- 
maids’ dress. Shoes should be eomfortable, 
said Fortin, espeeially if you want to be 
able to wear them again. “We don’t do a 
lot of high heels for brides. Most of what 


we sell are PA- to 2-ineh heels. For more 
informal venues like garden weddings, we 
do a lot of flats,” he said. There’s nothing 
wrong with finding niee-looking, eomfort- 
able flats from stores like Off Broadway 
or DSW shoes if you are looking to re-use 
your wedding shoes. 

On top, brides are moving away from 
prineess tiaras, whieh Fortin notes were 
popular 10 years ago. Instead, veils, espe- 
eially the birdeage veil, are all the rage. 

“Brides also like the shiny head pieee 
attaehed to a veil,” Fortin said. “You end 
up only seeing the diamonds in their hair 
and it’s really niee-looking.” 

If a bride has her sights set on wear- 
ing a tiara, Fortin suggests a gold pieee to 
mateh with a ehampagne-eolored dress for 
a warm glow. 


The ultimate accessory 

The perfect makeup for the perfect day 
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Weddings 
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Just engaged? Congratulations! 


Make your weddm^ a work of art 

* Ceremonies * Proposals 
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* Access to worldyenowned photography 

art in the galleries 

Call Lisa at 603.669.6144 xllO to learn more! 


150 ASH STREET MANCHESTER NEW HAMPSHIRE 03104 
tel 603,669.6144 web. CJRRIER.ORG 


By Tori Loubier 

tloubier@hippopress.com 

“Brides spend so mueh time and mon- 
ey making everything about their wedding 
perfeet, and often their makeup is the last 
thing they think about. Well, it’s aetual- 
ly the first thing people see,” said Andrea 
Dueharme of The Makeup Artists in Bos- 
ton, Mass. 

A bride’s makeup is the ultimate aeees- 
sory, aeeording to Dueharme. If you’re 
going to spend a fortune for photography, 
it’s important that all your features show 
up. 

Dueharme requires that all brides eome 
in for an initial eonsultation in whieh she 
asks questions regarding lifestyle, every- 
day makeup wear, the look the bride wants 
for her wedding day as well as what her 
dress looks like, where the wedding is 
and what time of day it will be. After that, 
she will take test pietures to show the 
bride what her makeup will look like in 
photography. 

“It eomes down to her personality,” 
Dueharme said. “If she’s having a garden 
wedding, she will be outside and just want 
to look natural. If it’s a faney reeeption 
event in Boston indoors. I’ll do more dra- 
matie detailing.” 

When Dueharme first assesses a bride’s 
faee, she looks at her skin. 

“If she has great skin then she won’t 
need a heavy foundation. But if it’s uneven 
or has marks that she’s not happy with. I’ll 
foeus on minimizing that. The most impor- 
tant thing is to have an even eomplexion 
beeause that will show up in pietures for 
the rest of your life ... and the eamera 
shows everything.” 


If the bride wants it, Dueharme prefers 
using airbrushing to perfeet skin eomplex- 
ion. An airbrush maehine, for an artist, 
eosts about $400 to $600, but Dueharme 
says it’s worth it. Airbrushing mixes a eer- 
tain type of foundation with a eertain type 
of applieation. Dueharme eompares it to an 
airbrush maehine that a meehanie would 
take to a ear. “It applies evenly to the skin 
with extremely fine partieles,” she said, 
adding that airbrushing ean eover anything 
from sears to tattoos. 

Bridal makeup is all about the details: 
highlighting under the eyes, aeeentuat- 
ing natural bone strueture and defining 
the eyebrows. After that, it eomes down to 
lighting. 

“If it’s indoor lighting, I might use a 
more warm bronzer, so she doesn’t look 
pale in the flashbaek. For a daytime, out- 
side wedding you don’t need as mueh,” 
Dueharme said. 

Bridal aeeessories matter more than the 
dress in terms of makeup — “If they have 
silver in their dress detailing or in their 
aeeessories. I’ll add a little silver to their 
eyes. If they are doing gold. I’ll make their 
makeup a little warmer.” 

Winter weddings tend to bring out more 
dramatie looks: “Dresses tend to be more 
elaborate and elegant, and makeup needs 
to fit that and balanee it out. If the dress 
is dramatie but makeup is plain then it 
doesn’t look finished, and viee versa,” said 
Dueharme. 

Find a makeup artist who knows light- 
ing, ean be objeetive and honors your 
natural features. 

“My favorite look is to have the bride 
look like herself, only perfeeted,” Dueha- 
rme said. 






remtire^ 




Make your dream wedding experience a reality! 

Let the Holiday Inn Nashua, NH help you plan the wedding you 
have always dreamed of. You and your guests will experience 
New England hospitality at its finest. 
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• Renovated Granite State Ballroom 
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Qiinatown-Sfye Dishes 

Including the freshest, 
hand-selected seafoods 
prepared individually, 
steamed or grilled. 


customized to your taste 

Sushi, Sashimi, Lobster, 
Dungeness Crab, Oysters, 
Salmon, Haddock and more! 


Cooked to order from 
the live lobster chosen 
by you. Served with fresh 
vegetables, soup and fruit 


Gluten-free and vegetarian options available. 

Sunday-all-you-can-eat Chinese buffet ^19^ 

— Not your usual Chinese Buffet ! — 

Noon-3:30pm and 5pm-8:30pm 

/ednesday— ali-you-can-eat sushi buffet ^19* 

5 : 30 - 7:30 

\ u Includes lobster dishes, sushi, sashimi, 


and house specialties. 




FUNCTION ROOM AVAILABLE FOR MEETINGS,! 
PARTIES AND EVENTS . CUSTOM MENU AVAILABLE 
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Make room for the groom 

Wedding planning includes the guy 



Give her the perfect wedding and this is just 
the beginning, courtesy photo by Kristen Leigh Conklin 
Photography. 


By Adam Coughlin and Jeff Mucciarone 

The hard work is over (or so you think). 
You’ve shelled out three months’ salary for 
a diamond you hope didn’t help fund a war. 
You’ve negotiated, bartered and eventually 
begged her old man for permission. You even 
seufifed up your newest khakis when you got 
down on one knee. After all of this hard work 
she finally uttered that magieal word: yes. Con- 
gratulations, friend, you’re getting married. 
But before that first day of the rest of your life, 
you’ve got to plan a wedding. Yes, the hard 
work has just begun. 

From the male perspeetive, a wedding is a 
faseinating study in the art of transformation. 
Throughout your entire eourtship your new 
fianeee has been the epitome of graee and 
sophistieation. All of that is about to go out the 
window. Before you went down on one knee 
you were dating Cinderella, but by the time 
you got up you were engaged to Bridezilla. The 
key for any guy is to avoid being eaten alive. 

Luekily, you’re not alone. There are experts 
out there to help. 

Liz Sullivan is an assoeiate planner for 
Kate Parker Weddings based in Somersworth. 
While many of their elients are planning high- 
end affairs, Sullivan has tips for every newly 
engaged eouple. 

“The first thing we do for every elient is to 
go over the budget,” Sullivan said. 

And so begins the first obstaele a groom must 
navigate. Traditionally, the bride’s parents have 
paid for the wedding. But tradition also ealled for 
them to fork over a eow and possibly a goat in 
the form of dowry. Naturally, some traditions die. 
Sullivan said she sees most families split the eost 
of a wedding down the middle. She did say she 
knew of one eouple who took out a loan to pay 
for their wedding but this is rare. 

Shelley Singleton, owner of Bella Mia 
Weddings (www.bellamia- weddings . eom) 
in Manehester, said she’s finding the bridal 
eouple tends to be a little older now and that 
they’re more likely to be footing the bill and 
planning the affair by themselves nowadays. 

If, however, the father of the bride does pay 
for the majority of the wedding, how mueh 
input should he be allowed on the big day? 

“You’ve got to give a little slaek and be 
respeetful,” Sullivan said. 

“It’s rare that a eouple has a wish that is 
denied by their parents,” Singleton said. And 
if the bride’s family ean’t pay for something, 
they’re usually pretty up front about it. A lot of 
times now, the groom’s family pitehes in mon- 
ey to help out with the wedding. 

Sullivan suggested approaehing the father 
gently and expressing your gratitude but then 


steering him away to a smaller projeet. She 
said give him eomplete eontrol over an aspeet 
of the wedding he might enjoy, like planning 
the golf day before the wedding. Sullivan did 
say that you should be lenient as far as the guest 
list but if you immediately say you only want 
family and elose friends it eould help shape the 
eonversation. 

A lot of times it does eome down to money 
and who is paying for what. If the bride’s father 
is paying for everything, then he kind of holds 
the keys, not that the bride and groom ean’t push 
for what they want. And if something is extreme- 
ly important to the groom, sueh as an open bar, 
then pay for it, Singleton said. She reealled a wed- 
ding where the groom really wanted an open bar 
but it wasn’t in the bride’s father’s budget. So the 
groom paid for it himself 

And these days, Singleton has seen the 
groom beeome more and more involved in the 
overall planning proeess. Just 10 years ago it 
was basieally the bride and the mother of the 
bride, as well as the bride’s father, who was 
presumably paying for the wedding, doing 
most of the planning. 

“The groom really didn’t have any responsi- 
bilities,” Singleton said. 

But now, “Fm finding that the groom is there 
and he wants to be heard,” Singleton added. 

In a reeent wedding Singleton planned, the 
groom wanted in on everything, ineluding the 
gown. Singleton said a lot of eouples don’t 
bother with traditions, sueh as making sure the 
groom doesn’t see the dress before the wed- 
ding. Grooms have opinions on photo albums, 
food, the tuxedos and the invitations. 

“In these days, they want lots of input,” Sin- 
gleton said. 

There are pros and eons to the groom’s new 
level of involvement. If the bride and groom 
are in agreement on things, then the groom is 
helping to reinforee things. But if they’re not 
in agreement, naturally, it ean eause problems. 
It all eomes down to the eouple, Singleton 
said, adding that more often than not the extra 
involvement is helpful for the bride. 

“It just takes a load off,” Singleton said. 

There are plaees where a groom’s input and 
help eould be espeeially well-plaeed. When it 
eomes to the rehearsal dinner — traditionally the 
responsibility of the groom’s family — Singleton 
said grooms should go ahead and step up to the 
plate to help plan the event and see it through. 

It still eomes baek to the budget, though. 

Sullivan said it is important to diseuss what 
aspeets of the wedding are ineluded in the bud- 
get. For example, she said typieally her eompany 
doesn’t eonsider bridal attire as part of the budget. 
Being elear about expenses before you spend a 
dime is the best way to keep your fianeee and you 
on the same page. There will be no sneak attaeks 
if you’ve talked about whether transportation is 
part of the budget or not. 

Onee you’ve established where the money 
is eoming from, the next step is to make sure 
you’re making the most of it. Sullivan said it 
is essential to list priorities. She suggests you 
rank what is most important to you and spend 
your money on that. For example, maybe your 
fianeee really eares about flowers, photography 
and the eake. Alloeate your money to the things 
you want and then save on other aspeets that 
aren’t as important. 


Continued on page 42 
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In Spring, Summer, and Aurumn, many 
couples choose to hold their ceremony in 
our gardens or in our Camehit Style Tent 
and the reception in The Great Hall. 



Bedford Village litn's nationally acclaimed 
restaurant. Whether casual or elegant, the 
Overlook Korun Is an ideal setting for the 
rehearsal dinner or an intimate wedding. 
Surrounded by cherry-wood paneling and 
luxurh^us d^or, 30 to .50 guests can he 
comfqrtabiy accommodated in style. There 
are six additional individually decorated 
dining rooms seating 10 to 36 guests. 


There is a Season 

Evcr>' sCiiMjn at rhe Bedford Village fnn provides a special nuance as Mother Nature and 
The RVI work in harmony to create the perfect setting to make your day memorable! 



The Bedford Village Inn Two Okie IWdford Way Bedford^ New I iampshire 03110 
603^472.200 1 wTvWpbedfardvillageinn^conT 1 .866,350, 1 660 


066361 




Cyan Magenta Yellow Black 


42 


T 


Planning A Party? 

Formal or Casual in our Function Hall 


or catered to your home or office. From 
Cocktail Parties to full sitdown dinners. 


Great Food - Low Prices! 
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Don’t let the Winter Blues set in! 

Plan a mid-winter party — Super Bowl, Mardi-Gras, Valentine, St. 
Paddy’s, Winter Carnival or Island Getaway! 
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Singleton said grooms rarely attend brid- 
al shows with their fianeees. But sometimes, 
Singleton said, they should. It’s a plaee where 
grooms ean gather their own ideas while also 
understanding what’s important to their brides. 

Sullivan said onee you know where you 
want to spend your money, the key is to work 
well with your vendors. She said most normal 
people don’t want to seem erazy and super 
pieky with vendors but most aetually want 
more information from you. Don’t be too shy 
to say exaetly what you want — it makes their 
job easier. Onee you have an idea — say for 
example your fianeee likes a speeifie flow- 
er — talk with the vendors beeause they may 
have eost-saving alternatives. Maybe only the 
bride has that flower in her bouquet and not 
all the bridesmaids. This eonversation ean 
help ereate the atmosphere your fianeee wants 
without emptying the wallet. 

In the end, when it eomes to the flowers, 
Singleton said that’s an area where the groom 
has to be willing to give in. She said most 
grooms eouldn’t eare less about the flowers. 

Sullivan also said that you’ve got to allow 
the vendors a bit of ereativity and the final 
vision might be a bit different from what is 
in your fianeee’s head. Knowing this ean help 
defuse a potential situation. The best way of 
avoiding this problem is to investigate your 
vendors. Sullivan said if your personalities 
elash during an initial meeting, ehanees are 
things won’t work out in the long run. 

This proeess of getting to know vendors is 
an interesting one for the guy. Sullivan also 
noted that most men don’t partieularly eare 
about flowers, and so while it might seem 
like a grand gesture to go with your fianeee 
to talk with florists this may aetually baekfire. 
If you’re only going to be niee, ehanees are 
you’ll get bored easily and quiekly. If you do 
that before ehoosing the right florist it eould 
eome baek to haunt you. The best thing to do, 
aeeording to Sullivan, is to let your fianeee 
go with her mother or a friend for flowers. Of 
eourse, you’ll have to make up for this, but do 
so by ehoosing something you think is impor- 
tant, like the food or the musie. This will show 
initiative and that you do eare but will also 
allow you to avoid details about petunias. 

Luek is on the side of even the most budget- 
eonseious groom: do-it-yourself weddings have 
beeome all the vogue, aeeording to Sullivan. It 
is important to save money without turning your 
wedding into a five dollar honky-tonk. 

Sullivan said one popular way is alternative 
transportation. She said limos are no longer 
as popular. She said many people use sehool 
buses, whieh are eheaper and more eonve- 
nient. Other people borrow a friend’s niee ear. 
The key is having a plan. You ean’t tell your 
fianeee you’re not getting a limo but then 
have no other options. Ask around and see 
what you ean eome up with. 

Don’t skimp on a DJ or a band, Sullivan 
advised. While it seems like a great idea just 
to play an iPod, she said the volume of songs 
is always different and it sounds eheesy when 
someone has to keep going up to inerease or 
lower the volume. A wedding is a eelebration 
and people should have fun. The best way for 
that to happen is to have good musie. 

One ieonie image of a wedding is of the eou- 
ple eutting the eake and feeding eaeh other (be 
gentle, you bmtes), but even this tradition seems 
to be on the way out. Sullivan said she is seeing 
a lot more dessert tables, whieh might inelude 
homemade pies or even maearoons. Aunt Jud- 


ie’s apple pie is a whole lot eheaper than an 
expensive seven-tier wedding eake. 

But if a traditional wedding eake is a must, 
than that’s an area where grooms ean get 
involved, and where their involvement would 
likely be appreeiated. Grooms should feel free 
to voiee their opinions, not neeessarily with 
the strueture or the design of the eake, but eer- 
tainly with the flavor. 

“Guys are really in tune with that,” Sin- 
gleton said. “That is helpful. He knows what 
his friends and family like. The bride knows 
what she likes and more often than not there 
are several layers with different flavors.” 

If you’re in a pineh and don’t feel like you ean 
eut out those table linens or bring the eake down 
two layers, then Sullivan said the surest way to 
trim a budget is to snip the guest list. This might 
seem eounterproduetive as the point of a wed- 
ding is to eelebrate your marriage with loved 
ones, but not everyone and their unele and his 
new girlfriend needs to attend. 

Really, the most important thing to remem- 
ber is that the important part of a marriage is 
the days following the wedding. So take a 
breath. It seems eomplieated and overwhelm- 
ing but it should be fun. “Be selfish,” Sullivan 
advised. “It is your day.” 

Luekily, you’re not alone. Many a mar- 
ried man has been through it before. There 
are even blogs to turn to like www.groomsad- 
viee.eom, whieh gives voiee to the previously 
silent male. 

But at the end of the day, Singleton said the 
groom’s role ean still be summed up in one 
word: supportive. 

“Support your bride,” Singleton said. “It’s 
going to be tough on her. Just be there. Don’t 
make any more waves than you need to.” 


Tuxedo tips from Jeff and Adam 

(1) Don’t be afraid to think untradition- 
al during the summer time. For example, 
a nice tan suit/tuxedo can be a delightful 
alternative. 

(2) After, before, during or near Labor 
Day, avoid all-white tuxedos. 

(3) The bow tie is back. 

(4) Top hats and canes are acceptable for 
Mr. Peanut and pimps. Try to avoid them 
on your wedding day. Unless you are a 
pimp — then, congratulations. 

(5) A good way to differentiate between 
the groom and groomsmen is to give 
the groom a different tie/vest color 
combination. 

(6) Getting measured for the tuxe- 
do doesn’t have to happen six months in 
advance. The turnaround is much faster 
than for a wedding dress. 

(7) After getting fitted for your tuxedo, 
avoid extreme dieting and all-you-can-eat 
buffets so as to assure proper fitting on the 
big day. 

(8) If you have a young ring bearer, think 
about buying shoes separately because 
renting them often doubles the price of the 
tuxedo rental. 

(9) If you have a groomsman coming from 
across the country have him do his mea- 
surements at a local store but have the 
tuxedo sent to where you’re picking up 
yours, so he doesn’t have to fly with it. 

(10) Designate one person (not the 
groom) to return all tuxedos following the 
wedding. 

(11) If at any point during your wedding 
you are mistaken for a magician, you erred 
on your choice of tuxedo. 




We recommend pre-marital spa. 


w 

a/nHit 

oihd eaxtct^ wAcvt they ' 

^iHeley-to-dey n^eetsy/ 

229-0400 www.SerendipityDaySpa.com 

28 Sheep Davis Road (Rte.'106) Concord, NH 



B ELMO N T HAL J^ 


Book your BBCi now! 



IS TOO BIG WHEN 
IT COMES TO YOUR WEDDING! 


2011 DREAM 
WEDDING SHOW 

SUNDAY, JANUARY 30, 201 1 
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Admission: $5.00 at door 

Meet some of the area s 
best professionals 
in the business and start 
planning your dream wedding. 

One special day, one chance to win, 
door prizes and a 
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www.GrapponeConferenceCenter.com 


_|_ Hippo I January 20 - 26, 2011 | Page 42 






T 




EVENTS TO CHECK OUT JAN. 20 - 26, 2011, AND BEYOND 



Friday, Jan. 21 

Liz Barbour’s Creative Feast, www.theereativefeast.eom, 321-5011, is holding a Hands-On Knife Skills elass from 6 to 9 p.m. at Granite State 
Cabinetry in Bedford. The two-hour elass features a demonstration of different euts and a tasting of Asian Stir Fry (the ingredients of whieh you ean 
take home). Cost is $55. 



Thursday, Jan. 20 

Cateh the opening reeeption 
for “Art on a Starry Night,” a 
new multi-artist exhibit on dis- 
play at the Kimball Jenkins 
Estate, 266 North Main St., 
Coneord, from 6 to 8 p.m. The 
reeeption is free and open to the 
publie. The exhibit will be on 
display through Feb. 25. Call 
225-3932 or visit www.kimbal- 
Ijenkins.eom. 
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Saturday, Jan. 22 

It’s Winter Festival day at 
Massabesie Audubon Cen- 
ter, 16 Audubon Way, Auburn, 
with aetivities from 1 to 4 p.m. 
ineluding a eampfire, a traeking 
hike, erafts and snowshoeing. 
Hot ehoeolate and treats will be 
available. Cost is $10 per indi- 
vidual or $25 per family. Call 
668-2045 or visit www.nhaudu- 
bon.org. 



Sunday, Jan. 23 

Gather round for A Winter’s 
Tale, a 21st-eentury eampfire of 
true stories told live — no notes, 
no net — at The Red Door, 
107 State St., Portsmouth, red- 
doorportsmouth.eom, at 7 p.m. 
(doors open at 6 p.m.). The 
theme is “Starting Over.” This 
series is eo-sponsored by Riv- 
erRun Bookstore. Tiekets ($8) 
are available at RiverRun in 
advanee. Spaee is limited; first 
eome, first served. 



Sunday, Jan. 23 

Gerry and Gail Coffey lead 
a wildlife traeking trek at Mill 
Pond and Merganser Pond in 
Hollis from 10 a.m. to noon, 
hosted by the Beaver Brook 
Assoeiation, beaverbrook.org. 
Partieipants learn about area 
wildlife and look for traeks and 
signs of eoyote, mink, fisher, 
otter, fox, poreupine and bear. 
Snowshoes and warm elothing 
are reeommended; $10 dona- 
tion is requested. Call 465-7787 
to register. 



Manchester Artists Association 


4^^ Annual 

Art @ Home Show 

Saturday, January 22, 2011 
10a.m.-6p.m. 

Radisson Hotel/Center of NH 
Manchester 

Hours: Wed, Fri, Sat: lO^Thurs: 10-7:30 
Located altfie Mdninch Family Gallery 

1528 Elm Street Manchester, NH 03101 
www.manchester-artists.arg (603) 785-6437 



Xinematky Original Cast of 

|WH 


Saturday, Janua ry 29, 201 1 

Gold Circle - S45 per show or 567,50 for both 
Ofchywiezz,- $35 pet show or 552.50 for both 
Balcony -$25 ^r show or 537,50 for both 

box office (603)225*1 111 I 

44 SOUTH MAIN STREET- CONCORD, NH I 

www.ccanh.com 


Reuse, Recycle, Redecorate 



Hilltop Consignments s 

Furniture & Accessories 
at A^ordoble Prices 

Great Collection of Jewelry 
just arrived! 


716 Rivcrwood Drive 
Pembroke, NH (off Rte. 106 ) 

603 - 856-0110 

Tue-Sal 10-5:00pin Sun 1 l-4pin 
www.hilltopconsigiiment.s.com 


Free: Hot jazz 

Davis & Deleault perform hot New Orleans 
jazz at the Bedford Presbyterian Chureh, 4 
Chureh Road, Bedford, on Sunday, Jan .23, at 
4 p.m. New Orleans-style refreshments will fol- 
low the eoneert. Admission is free. Donations 
will benefit Louisiana reeovery mission work. 


Cheap: Hockey excitement 

The Manehester Monarehs faee off against 
the Binghamton Senators on Saturday, Jan. 22, 
at 7 p.m. at Verizon Wireless Arena, 555 Elm 
St., Manehester, 644-5000. See www.mon- 
arehshoekey.eom. The Monarehs also take on 
the Norfolk Admirals on Wednesday, Jan. 26, 
at 7 p.m. Tieket priees range from $16 to $23 
plus fees. 


Splurge; Wine fun 

Wentworth By the Sea inNew Castle, 373-6566, 
is holding its sixth annual Winter Wine Festival 
for six weeks, through Feb. 26, with a sehed- 
ule that ineludes 10 grand vintner’s dinners, jazz 
bmnehes, and plenty of tasting events. For $99.95 
per person, plus tax & serviee eharge, attend the 
Sommelier Smaekdown on Saturday, Jan. 29, as 
two eertified sommeliers go head to head pairing 
wines for a four-eourse meal prepared by Went- 
worth by the Sea’s Exeeutive Sous Chef Matt 
Louis. For $129.95 per person plus tax & gratu- 
ity, have a Grand Vintner’s Dinner on Monday, 
Feb. 14, Valentine’s Day, featuring four eourses 
eaeh paired with Veuve Cliquot Champagne. Go 
to www.winterwinefestival.eom to register or find 
out about other Festival events. 


WANTED... 

Old silver plated flatware sets, 
Sterling silver flatware sets. 

(Specific odd single pieces) 

From Out of the Woods ANTIQUE CENTER 

465 Mast Rd., Goffstown, NH 
Call Donna (603) 624-8668 
Open M-F 9-5; Sat. 11-5; Sun. 11-4 
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The job fair cometh 

Plymouth event open to all who work in theater 


By Adam Coughlin 

acoughlin@hippopress.com 

While actors are the ones the audience sees, they only repre- 
sent about one-third of those employed by a theater company, 
according to one managing director. And it is the behind-the- 
scenes jobs that are hardest to fill. 

That is why anyone interested in a job in theater — on or off 
the stage — should attend the 2011 NH Pro Theatre Auditions 
and Job Fair, which will be held Saturday, Feb. 26, at Plym- 
outh State University’s Silver Center for the Arts. 

It is the fourth year of the job fair, according to Lyn Winters, 
managing director of the Weathervane Theatre. Four years 
ago, the NH Pro Theatre Association was formed and the- 
ater companies could share concerns. One such concern was 
that summer theaters were always looking for staff. It was at 
this time that the connection between their need for people 
and the state’s great university system was made, according 
to Winters. 

The first year the fair was only for on-stage talent, but it 
quickly expanded to technical staffers as well as faculty — 
people who teach theater during the school year and may want 
to work in the summer. 

The connection between theater and the schools made 
sense, according to Elizabeth Cox, associate professor and 
director of theater at Plymouth State University. Cox said stu- 
dents who study theater all year could get a job in the craft 


over the summer. 

“It gives the students an opportunity to get experience,” 
Cox said. “But they also make money, which can help pay for 
school.” 

The majority of those who attend are students, but 15 per- 
cent are professionals or otherwise, according to Cox. 

What people like so much about the event is its intimacy. 
Larger job fairs like StrawHat Auditions in New York City 
have thousands of applicants and it becomes a cattle call. At 
the job fair in Plymouth, applicants sit face-to-face with pro- 
ducers and directors and get to really know about different 
theater companies. 

“We’re also presenting what we have to offer,” Winters said. 

Last year 800 people worked in the state’s theater industry, 
according to the Department of Cultural Resources. Winters 
said the Weathervane Theatre employs 53 people in the sum- 
mer, which makes it one of the largest employers in Whitefield. 
Many people have been hired directly from the job fair. 

Many of those jobs have been for performers, but there are 
plenty more for technical people. Winters said one of the main 
goals of the fair is to highlight cross-disciplines. For example, 
a student may be a business major at university. What better 
way to use that degree for the summer than learning how to 
run a theater company? 

“There are a lot of performers out there,” Cox said. “It is 
harder to find skilled designers or business administrators.” 

It is also a great opportunity to network as theater groups 




An actress auditions at the job fair. Courtesy photo. 


from the east, west, north and south of the state will be 
participating. 

“As a theater company up north we don’t often get a chance 
to talk with people from Peterborough and the seacoast,” Win- 
ters said. 

Beginning in the Depression era. New York would close 
down in the summertime, according to Winters. With nothing 
to do, many actors came north to New Hampshire, and thus 
was established the state’s summer theater legacy. Now, as 
national tours often end in May, many professional performers 
still look to the state in the summertime. 

“We receive resumes from people up and down the eastern 
seaboard,” Winters said. 

The job fair has spots for 150 people and Cox said applica- 
tions are already coming in. Visit www.oz.plymouth.edu. 


44 Theater 47 Art 47 Classical 

Includes listings, shows, auditions, workshops and more. To get iisted, e-maii Inciudes iistings for gaiiery events, ongoing exhibits and classes. To get iisted, inciudes symphony and orchestrai performances. To get iisted, e-maii 


arts@hippopress.com 

THEATER LISTINGS 


• The Acting Loft 

670 North Commercial Street, 
Manchester in the Jefferson Mill 
Building.666-5999, actingloft.org 

• Actorsingers 

219 Lake St., Nashua, 889-9691, 
actorsingers.org 

• Adams Memorial 
Opera House 

29 W. Broadway, Derry, 
437-0505, derryarts.org 

• Amato Family Center for the 
Performing Arts at Souhegan 
Valley Boys & Girls Club 

56 Mont Vernon St., Milford, 
672-1002 ext. 2, svbgc.com 

• Andy’s Summer Playhouse 
Wilton, 654-2613, 
andyssummerplayhouse.org 

• Anselmian Abbey Players 
Dana Center, 641-7700 

• Bedford Off Broadway 
Meetinghouse Rd, Bedford, 557- 
1805, bedfordoffbroadway.com 

• Bedford Town Hall 

70 Bedford Center Rd., Bedford 

• Bedford Youth 
Performing Company 
155 Route 101, Bedford, 
www.bypc.org, 472-3894. 

• Belle Voci 

bellevoci.org, 848-7986 

• Capitol Center for the Arts 
44 Main St, Concord, 225-1111, 
ccanh.com 

• Concord Chorale 
224-0770, 
concordchorale.org 

• Concord City Auditorium 

2 Prince St., Concord, 228-2793, 
www.theaudi.org 

• Concord Community Players 
224-4905, communityplayersof 
concord.org 

• The Dana Center 


100 Saint Anselm Drive, 
Manchester, 641-7700, 
anselm.edu 

• The Majestic Theatre 
281 Cartier St., Manchester, 
669-7469, majestictheatre.net 

• Manchester Community 
Music School 

2291 Elm St., 644-4548, 
mcmusicschool.org 

• Manchester Community 
Theatre and Second Stage 
Professional Co. 

698 Beech St., Manchester, 
627-8787 

• Milford Area Players 

673- 2258, milfordareaplayers.org 

• Muchachos Drum 
& Bugle Corps 

PO Box 5197, Manchester, 

674- 7650, www.muchachos.org 

• Music and Drama 
Company (MADCo.) 
Londonderry, madco.org 

• My Act 

myact.org, 429-3950 

• Nashua Theatre Guild 
PO Box 137, Nashua, 
03061,320-2530 
nashuatheatreguild.org 

• New Thahan Players 
newthalianplayers.org, 666-6466 

• Nashua Community 
College Performing 
Arts Club (PAC) 

505 Amherst St., Nashua, 
428-3544 

• The Palace Theatre 

80 Hanover St., Manchester, 
668-5588, palacetheatre.org 

• Peacock Players 

14 Court St., Nashua, 886-7000, 
peacockplayers.org 

• Profile Chorus 
profilechorus.org 

• School of Theater Arts 


e-mail ai1s@hippopress.com. 


at The Amato Center for 
Performing Arts 

56 Mont Vernon St., Milford, 
672-1002 ext. 20 

• Seacoast Repertory Theatre 
125 Bow St., Portsmouth, 

433-4472 

•SNHU Drama Club 

2500 North River Rd., Hooksett 

• Stage One Productions 
Dinner Theatre at the 
Chateau Restaurant 

201 Hanover St., Manchester 
669-55 1 1 , stageoneprod.com 

• Yellow Taxi Productions 
yellowtaxiproductions.org 

• A STREETCAR NAMED DESIRE 
will be performed through Jan. 23 at 
The Players’ Ring, 105 Marcy St., 
Portsmouth. Show times are Fridays 
and Saturdays at 8 p.m. and Sundays, 
Sun., Jan. 23, at 2 p.m. Tickets cost $14 
general, $12 for students and seniors. 
Call 436-8123 or visit playersring.org. 

• TRYST will be performed through 
Jan. 30 at the Merrimack Repertory 
Theatre, 50 E. Merrimack St., Lowell, 
Mass. Showtimes are 2, 4, 7:30 and 8 
p.m. Tickets begin at $25. Visit Merri- 
mackRep.org or call 978-6544678. 

• AMADEUS The New Hampshire 
Theatre Project will perform through 
Jan. 23 at 959 Islington St., Ports- 
mouth. Shows will be Fridays and 
Saturdays at 8 p.m. and Sundays at 
2 p.m. Tickets cost $24 for adults, 
$18 for students and seniors. Call 
431-6644 x5 or e-mail reservations® 
nhtheatreproject.org. 

• RUMORS will be performed Fri., 
Jan. 21, Sat, Jan. 22, Fri., Jan. 28, 
and Sat, Jan. 29, at 7:30 p.m.. Sun., 
Jan. 16, Sun., Jan. 23, and Sat., Jan. 
29, at 2 p.m. at the Palace Theatre, 80 
Hanover St., Manchester. Tickets cost 
$15 to $45. Call 668-5588 or visit 


arts@hippopress.com. 
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Ballet in Manchester 

The James Sewell Ballet Com- 
pany of Minneapolis will perform 
on Friday, Jan. 28, at 7:30 p.m. at 
the Dana Center at Saint Anselm 
College, 100 Saint Anselm Drive, 
Manehester. An ensemble of 
eight will danee to redefine tradi- 
tional ideas of ballet by ineorporating theatries and injeeting 
some hip-hop appeal into ballet. The ballet eompany was 
founded nearly 20 years ago by James Sewell with help from 
Sally Rouse. Prior to the show, at 3 p.m., the danee troupe 
will offer a Resideney demonstration and diseussion, whieh 
is free and open to the publie. Tiekets eost between $12.50 
and $29.50. Visit www.anselm.edu/dana or eall 641-7700. 
The James Sewell Ballet Company. Courtesy photo. 



www.palacetheatre.org. 

• THE LITTLE MERMAID will be 
performed on Thurs., Jan. 20, Wed., 
Jan. 26 and Thurs., Jan. 27, at 7 p.m. 
at the Palace Theatre, 80 Hanover 
St., Manchester. Tickets cost $12 for 
adults and $8 for children. Call 668- 
5588 or visit www.palacetheatre.org. 

• CABARET will be performed 
Thurs., Jan. 20 through Sat., Jan. 29, 
at the Rochester Opera House, 31 
Wakefield St., Rochester. Shows are 
Thursday, Friday, and Saturday at 8 
p.m. and Sat., Jan. 29 at 2 p.m. Tick- 
ets cost $20-$30. Visit www.roches- 
teroperahouse.com or call 335-1992. 

• FROST HEAVES will perform on 
Fri., Jan. 21 and Sat, Jan. 22, at 7:30 
p.m. at the Peterborough Players The- 
atre, 55 Hadley Road, Peterborough. 
Tickets cost $15. Visit www.frost- 
heaves.com. 

• GREASE will be performed on 
Fri., Jan. 21, at 8 p.m. at Lowell 
Memorial Auditorium, 50 East Mer- 
rimack St., Lowell, Mass. Tickets cost 
$30.50, $46.50 and $56.50. Call (978) 
454-2299 or visit www.lowellaudito- 
rium.com. 

• ONCE ON THIS ISLAND will be 
performed Fri., Jan. 21, Sat., Jan. 22, 
Fri., Jan. 28, and Sat, Jan. 29, at 7 
p.m. and Sundays, Jan. 23 and Jan. 30, 
at 3 p.m. at the Acting Loft Studios, 
Jefferson Mill Building, 670 North 
Commercial St., Manchester. Tickets 
cost $18 for ages 13 and up and $12 
for ages 12 and under. E-mail chris@ 
actingloft.org or call 666-5999. 

• EIDDLER ON THE ROOE will 
be performed on Fri., Jan. 21, at 8 
p.m. at the Lowell Memorial Audito- 
rium, 50 East Merrimack St., Lowell, 
Mass. Tickets cost $30.50, $46.50 and 
$56.50. Call 978-454-2299 or visit 
www.lowellauditorium.com. 


• TITLE OESHOWWiW be performed 
on Sat. Jan. 22 at 7 and 9 p.m. and Sat., 
Jan. 28, at 8 p.m. at the Lyceum in the 
Upper School of the Derryfield School, 
2108 River Road, Manchester. Tickets 
cost $15. Visit www.notyourmoms- 
musicaltheater.com. 

• THE RYTHM OF THE NIGHT 
Dance performance will take place on 
Sat., Jan. 22, at 7 p.m. at the Concord 
City Auditorium, 2 Court St., Con- 
cord. Tickets cost $6. Call 225-7474 
or e-mail nhdm40@comcast.net. 

• PRODE Nashua Theatre Guild will 
perform on Thurs., Jan. 27, Fri., Jan. 
28, and Sat., Jan. 29 at 8 p.m. and Sat., 
Jan. 29 and Sun., Jan. 30 at 2 p.m. at 
the Janice Streeter Theater, 14 Court 
St, Nashua. Tickets cost $12 and $10 
for seniors and students. Call 320- 
2530 or visit www.nashuatheatre.org. 

• OUR TOWN will be performed 
Jan. 28 through Feb. 6 at the West 
End Studio Theatre, 959 Islington St., 


Portsmouth. Performances are Fri- 
days at 8 p.m., Saturdays at 4 p.m., 
and Sundays at 2 p.m. and Sat., Jan. 
29, at 8 p.m. Tickets cost $24 and $21 
for seniors and students. Visit www. 
pontine.org or call 436-6660. 

• RICHARD 3.5: LIGHT RUMINA- 
TIONS ON MURDER will be per- 
formed on Fri., Jan. 28, at 7:30 p.m. 
at the Redfem Arts Center at Keene 
State College, 229 Main St., Keene. 
Tickets cost $7 to $13 and $5 for 
Keene State students. Call 358-2168 
or visit www.keene.edu/racbp. 

• JAMES SEWELL BALLET will 
perform on Fri., Jan. 28, at 7:30 p.m. 
at the Dana Center, Saint Anselm Col- 
lege, 100 Saint Anselm Drive, Man- 
chester. Tickets cost $29.50 for adults, 
$25.50 for Saint Anselm College fac- 
ulty, staff, alumni and senior citizens, 
$12.50 for NH college students, $6 
for Saint Anselm students. Call 641- 
7700 or e-mail dana@anselm.edu. 
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JIFITWISE 

I PERSONAL TRAINING, LLU ^ 



PERSONAL TRAINING, LLC 

250 Commercial Street, Suite 2005 
Waumbec Mill, Manchester (603) 626-3978 

Like us on facebook! www.facebook.com/fitwise see 
website www.fitwisefi.com or call and speak with Mary. 


Greater Manchester’s Favorite 

Dental Practice and 

BRITE^SMILE, 
Specialist 





Lawrence Puccini, DDS • Susan Roberge7 DDS 


- General and cosmetic 
dentisty 

- Promoting health 

- Enhancing natural beauty 

- Restoring self confidence 

- Providing exceptional 
personalized service 

BriteSmile Teeth Whitening 

- Call for Special price - 


Puccini m Roberge 

INNOVATIVE I COSMETIC I COMPREHENSIVE DENTAL CARE 


- Bedford Commons - Bedford/lwT^ — -Wiir 

RWetwayPi 603.622.3445 


Can, 


• Let’s educate: There has long been 
a debate about how mueh exposure stu- 
dents are getting to the arts. Over the years 
mueh of it has been aneedotal until now. 
On Wednesday, Mareh 9, at 3 p.m. at the 
Currier Museum of Art, members of the 
New Hampshire Department of Edueation 
will publiely release a eolleetion of data 
that shows sehool-by-sehool aeeess to the 
arts, aeeording to Mareia MeCaffrey of the 
Department of Edueation. The timing is 
no eoineidenee, as those involved hope to 
get the information into the hands of town 
offieials and eitizens prior to Mareh town 
meetings. MeCaffrey said there was a huge 
gap in faetual data in regard to students’ 
aeeess to the arts and this study hopes to 


elose it. Unfortunately, reeent trends in 
edueation have ereated a system of haves 
and have-nots, where towns with money 
get the arts while other towns are left yearn- 
ing for more. The timing of the study is also 
interesting as diseussion begins in Coneord 
over House Bill 39, whieh would eliminate 
the arts as a requirement for an adequate 
edueation. 

• Become a fairy: The NH Fairy Tale 
Festival, whieh will be held this July in 
Greeley Park in Nashua, is looking for per- 
formers who aren’t afraid to get faneiful. 
The foeus of this year’s show is Peter Pan. 
All the beloved eharaeters from the pag- 
es of your youth are there, ineluding Peter 
Pan, Tinker Bell and Captain Hook. There 
is no eharge for performing, and some eos- 
tumes are available. E-mail Denise-Marie 
Meintosh at dmve@eomeast.net by Feb. 5. 
At that time you will need to make a eom- 
mitment. — Adam Coughlin 


• CINEMATIC TITANIC will be 
shown on Sat., Jan. 29, at 7 and 9:30 
p.m. at the Capitol Center for the 
Arts, 44 South Main St., Concord. 
Tickets cost $25-$67.50. Visit www. 
ccanh.com or call 225-11 1 1 . 

• BABY SHOES Free staged read- 
ing on Sun., Jan. 30, at 2 p.m. at Stu- 
dio 99, Mechanic St., Nashua. Visit 
www.tkapow.com. 

• ANIMAL EARM Milford Area 
Players will perform a free dramatic 
reading on Sun., Jan. 30, at 7 p.m. at 
the Amato Performing Arts Center, 56 
Mont Vernon St., Rte.l3N, Milford. 
Visit www.milfordareaplayers.org. 


ART LISTINGS 


Gallery openings and 
events. 

• ART ON A STARRY NIGHT 

Multi-artist exhibit on display from 
through Feb. 25 at the Kimball Jen- 
kins Estate, 266 North Main St., 
Concord. There will be an opening 
reception on Thurs., Jan. 20, 6-8 
p.m. The event is free and open to 
the public. Call 225-3932 or visit 
www.kimballjenkins.com. 

• FINE ART EXHIBIT & SALE 
Hollis Arts Society’s Board of 
Directors will host event through- 
out January at Re/Max Properties, 
2 Ash St., Hollis. Gallery hours are 
Monday-Friday, 10 a.m.-4 p.m. and 
Saturday-Sunday, 10 a.m.-2 p.m. An 
artist reception will be held Thurs., 
Jan. 20, 5-8 p.m. Call 882-1503. 

• JANE KNOX will have first exhi- 
bition at Main Street Art, 75 Main 
St., Newfield. Gallery hours are Sat- 
urdays, Jan. 22 through Feb. 19, 11 
a.m.-3 p.m. There will be an artist 
reception on Fri., Jan. 21, 5-9 p.m. 
Visit www.newfieldsart.org. 

• AMERICAN TAPESTRY 
BIENNIAL 8 will mn Jan. 22 
through May 1 at the American Tex- 
tile History Museum, 491 Dutton 
St., Lowell, Mass. Visit www.athm. 
org or call 978-441-0400. 

• 4th ANNUAL ART @ HOME 
SHOW Multi-artist show on Sat., 
Jan. 22, 10 a.m.-5 p.m. at the Radis- 
son Hotel, 700 Elm St., Manchester. 
Call 625-1000. 

• THE SCHOLASTIC ART 
AWARDS Work of top high school 
art students will be on display to the 
public on Mon., Jan. 24, through 
Feb. 12. Gallery hours are Monday- 
Friday, 9 a.m.-4 p.m. Call 437-5200 
ext. 5112. 

In the galleries 

• 50 UNDER 50 Fifty small works 
of art under $50 on display through 


Jan. 30 at The Loading Dock Gal- 
lery, 122 Western Ave., Lowell, 
Mass. Gallery hours are Wednesday 
through Sunday, 1 1 a.m. to 4:30 p.m. 
Visit www.theloadingdockgallery. 
com or call Maxine Farkas at 978- 
349-8069. 

• 63rd ANNUAL MEMBERS 
EXHIBITION will be on display 
through Feb. 26 in the Sharon Arts 
Downtown Gallery, 30 Grove St., 
Peterborough. Gallery hours are 
Monday- Wednesday, 10 a.m.-6 
p.m., Thursday and Friday, 10 a.m.- 
7 p.m. and Sunday, 11 a.m.-4 p.m. 
Call 924-2787 or visit www.sharon- 
arts.org. 

• ALL SEASONS BIRDS Bird 
photographs by Udo Ranter on dis- 
play through Feb. 19 at the Epsom 
Public Library, 1606 Dover Road, 
Epsom. Hours are Monday through 
Thursday, 10 a.m.-7 p.m. and Sat- 
urday, 9 a.m.-l p.m. Call 736-9920. 

• ART CENTER FACULTY 
EXHIBITION on view through 
March 7 in the Currier Museum of 
Art’s Community Gallery, 150 Ash 
St., Manchester. Visit www. currier, 
org or call 669-6144. 

• CHRISTINE ROOK January art- 
ist of the month at the Leach Library, 
276 Mammoth Road, Londonderry. 
Call 432-1132 or visit www.lon- 
dondenynh.org. 

• CORI CAPUTO work will be on 
display through January at Le Club 
Boutique, 41 Vaughn Mall, Ports- 
mouth. Visit www.coricaputo.com. 

• CORI CAPUTO 20 works will 
be on display through Jan. 3 1 at the 
Portable Pantry’s Tasty Alternative 
Gallery, 12 Hanson St., Rochester. 
Visit www.coricaputo.com. 

• CROSSCURRENTS Works by 
the faculty and selected alumni of 
Chester College will be on display 
at the Robert M. Larsen Gallery, 29 
School St., Concord. Call 224-2341. 

• FRANK M. INGALLS New per- 
manent photography exhibit at the 
Florence Speare Museum, 5 Abbott 
St., Nashua. Call 883-0015. 

• GODFREY (JEFF) SLUDER 
Work will be on display at the For- 
est Society’s Conservation Center, 
54 Portsmouth St., Concord. Gallery 
hours are Monday through Friday, 9 
a.m.-5 p.m. Call 224-9945. 

• HAND AND MOUSE Work of 
three students from the NH Institute 
of Art will be featured in January at 
the Wine Studio, 53 Hooksett Road, 
Manchester. Call 622-9463 or visit 
www.thewinestudionh.com. 

• HELENE LEVASSEUR Paint- 
ings of local scenery on display 


through February at the Nashua 
Public Library, 2 Court St., Nashua. 
Hours are Monday-Friday, 9 a.m.-9 
p.m., Saturday, 9 a.m.-5:30 p.m. and 
Sunday, 1-5 p.m. Call 589-4610 or 
visit www.nashualibrary.org. 

• ILLUSTRATOR EXHIBIT 
Work by several children’s book 
illustrators is on display at the Brush 
Gallery and Artists Studio, 256 Mar- 
ket St., Lowell, Mass. Gallery hours 
are Tuesday-Saturday, 11 a.m.-4 
p.m. and Sunday, noon-4 p.m. Visit 
www.thebrush.org or call 978-459- 
7819. 

• JACQUI HAWK Artist’s work is 
on display at Stella Blu Restaurant, 
70 East Pearl St., Nashua, 578-5557 
through Feb. 20. Her work can also 
be seen at Salon 263 Fine Art Bou- 
tique, 263 Main St., Nashua, 594- 
9190. 

• JODI CLAYTON January artist 
at Exeter Fine Crafts, 61 Water St., 
Exeter. Gallery hours are Monday 
through Saturday, 10 a.m.-5:30 p.m. 
and Sunday, noon-4 p.m. Call 778- 
8282. 

• MAGICAL MOMENTS Multi- 
artist exhibit through Feb. 28 at 
the Manchester Artists Association 
Gallery, 1528 Elm St., Manchester. 
Gallery hours are Wednesday, Friday 
and Saturday, 10 a.m.-4 p.m. and 
Thursday, 10 a.m.-7:30 p.m. Call 
785-6437. 

• MANCHESTER ARTS website 
presented by the city arts commis- 
sion, manchester-arts.org. 

• MATTHEW GRAY Works will 
be on display through Feb. 4 at the 
Lawrence Library Art Gallery, 15 
Main St., Pepperell, Mass. Call 978- 
433-0330 or visit www.lawrenceli- 
brary.org. 

• MOLLY WENSBERG work will 
be on display through Jan. 3 1 at the 
New Hampshire Antique Co-op, 323 
Elm St. /Route 101 A, Milford. Hours 
are 10 a.m.-5 p.m., daily. Call 673- 
8499. 

• MONTHLY ARTISTS Manches- 
ter Artists Association artists Judy 
Gelinas, Donna Karam, and F. A. 
Bonya will be featured through Feb. 
7 at the Bedford Library, 3 Meet- 
inghouse Road, Bedford. Call 472- 
3023. 

• NH SOCIETY OF PHOTO- 
GRAPHIC ARTISTS will hold its 
12th annual member exhibit and sale 
through Feb. 5, 1-4 p.m. at the Town 
Hall Gallery, 10 Front St., Exeter. 
Visit www.nhspa.org. 

• NEW HAMPSHIRE: NOW 
AND THEN NH Art Association 
exhibit will be held through Feb. 25 
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• Public hearing: On Tuesday, Jan. 25 at 
10:30 a.m. in Legislative Ofifiee Building 207 
there will be a publie hearing for House Bill 39. 
The bill is in two parts but it is the first that is of 
eoneem to arts supporters. The first part seeks to 
redefine an adequate edueation limited to Eng- 
lish language arts, Mathematies, Soeial studies, 
Seienee and Physieal edueation. This would 
mean Arts edueation. World language. Health 
edueation and Teehnology edueation would no 
longer be required for an adequate edueation. 
Opponents of the bill say the underlining eon- 
eem is that the state wants to reduee the amount 
of funding going to sehools but also dietate 
where that money is spent. Currently money 
from the state is not traeked and ean be used as 
the sehools determine. If the bill passes, sehools 
eould still offer arts and world language but it 
would have to eome from loeal funds. Oppo- 
nents believe this will only ereate a greater 
system of haves and have nots. 

• Putting Nashua on the map: Anew Google 
map has been ereated as a one-stop shop to find 
resourees in the Nashua area, and City Arts 
Nashua is asking all area artists and arts orga- 
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nizations to add themselves to the map. If you 
want to add your organization to the map visit 
www.theartsmap . eom. 

• Student art on display: The Twelfth Annu- 
al Seholastie Art Awards Exhibition will be open 
to the publie from Monday, Jan. 24, through Feb. 
12 at the Stoekbridge Theater at Pinkerton Aead- 
emy, 5 Pinkerton St., Derry. This year’s exhibit 
will mark the 88th year of the awards, whieh were 
founded by Mauriee Robinson. Students reeeived 
work in 16 visual arts eategories. Viewers ean see 
work by some of the best student artists in the state 
Monday through Friday, 9 a.m.-4 p.m. 

• New counselors: The Center for Expressive 
Arts, Therapy, and Edueation (CREATE!), 141 
Union St., Manehester, is weleoming two new 
eounselors to its team. Sarah Revels and Melis- 
sa Diozi were both previously interns. CREATE 
has also named Naney Durost as its person of 
the year for all of her volunteer work. Any fol- 
lowers of CREATE should fill out a National 
Allianee for the Mentally 111 (NAMI) Award 
Nomination for an outstanding organization. 
Visit www.naminh.org or www.eastleereate. 
eom or eall 625-0010. —Adam Coughlin 


Opera is cool 

Big shows on big screens 

By Adam Coughlin 

acoughlin@hippopress.com 

When it eomes to opera, teehnology is the 
great equalizer. Sinee 2007, viewers ean see 
New York-quality opera without ever leaving 
New Hampshire. 

The Metropolitan Opera in New York has been 
broadeasting its performanees live to theater hous- 
es aeross the world. In New Hampshire, viewers 
ean see it at the Peterborough Players (www. 
peterboroughplayers.org), the Capitol Center for 
the Arts in Coneord (www.eeanh.eom), the Hop- 
kins Center at Darmouth College in Hanover 
(hop.dartmouth.edu) and the Musie Hall in Ports- 
mouth (www.themusiehall.org). 

At the Peterborough Players the opera is 
shown on a large sereen that takes up the 
entirety of the stage, aeeording to Lisa Murray, 
development and publie relations direetor at 
the Peterborough Players. With high-definition 
(HD) pieture and sound plus the faet the perfor- 
manee is happening live, Murray said viewers 
feel as if they are aetually at the Met. 

“Yet they also have the intimaey of being in 
a 250-seat theater,” Murray said. 

There are some additional benefits from see- 
ing the performanee in HD. First and foremost 
is the eost. Murray said tiekets to the Met eost 
at least $100 and that doesn’t inelude getting 
to and staying in New York City. For the HD 
broadeasts, tiekets eost $25 for adults and $20 
for students. 

“There are a lot of people who might be 
interested in opera but they wouldn’t pay $100 
to see it,” Murray said. “This gives them the 
ehanee to experiment for a reasonable priee. It 
is really win-win.” 

Murray said the theater houses and the Met 
split the tieket sales. For a theater like the 
Peterborough Players, whieh primarily holds 
summer performanees, it gets people to eome 
in during the winter. For the Met, it expos- 
es their produet to people all over the world 
who may never eome to New York City. Plus 
they’re already paying the expenses to put 
the show on, so now they’re getting addition- 
al profit. 

The HD broadeasts also gives a faseinating 
behind-the-seenes look at the opera. 

“During the intermissions — and there tends 
to be many of those beeause operas are lon- 
ger than most plays — a host goes baekstage 
and interviews stars as they are literally eom- 
ing off the stage,” Murray said. “But they also 
interview the eonduetor, stage hands and peo- 
ple with minor roles. It is unique to the HD 
experienee.” 

Even more important for those who like to 
follow what is going on, the HD shows have 
subtitles on the bottom of the sereen. As many 
operas are sung in Italian, these translations are 
eritieal for tmly understanding the plot. 

“I would find it fmstrating when I would see 
an opera live and eouldn’t understand what was 
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Deborah Voigt and Marcello Giordani in Puc- 
cini’s La Fanciulla del West. Courtesy photo. 


going on,” Murray said. “This helps you get 
into it. And people do get into it. They applaud 
as if they’re there.” 

This is also beeause people in the state have 
an interest in opera and when the Granite State 
Opera elosed there was a void, aeeording to 
Owen DeFraneeseo, marketing manager at the 
Capitol Center for the Arts. 

“With the HD showings people get to see 
world-elass performers and produetions right 
here in the state,” DeFraneeseo said. 

The affordable priee also makes it an ideal 
date. 

“Couples eould get luneh and see a perfor- 
manee and it would be something different,” 
DeFraneeseo said. 

Sueh an infusion of youth is important for 
the survival of opera, whieh has an aging fan 
base. The eheaper priees seem to be working. 

“It is niee to see some younger blood,” 
DeFraneeseo said. 

While loeal theater eompanies are benefit- 
ing from this serviee, they know first hand the 
drawbaeks of teehnology. As home entertain- 
ment systems are beeoming more sophistieated, 
it is getting more diffieult to eoax people out 
of their homes and to a live show. Is there any 
worry that these HD broadeasts might have a 
negative impaet on live opera? 

“I don’t think so,” Murray said. “The perfor- 
manees are not offered on television, only at 
speeial venues. So there is no fear at this point.” 

Right now opera fans are only basking in the 
positive. 

“It feels like you’re right there,” Murray 
said. “It feels like you’re in the first row of the 
orehestra.” 

The next Metropolitan Opera performanee 
to be shown in HD will be Nixon in China at 1 
p.m. on Saturday, Feb. 12. 
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Art for Africa 

“100 Artists- 100 Tributes: An AIDS 
Aetion Projeet at Artist Proof Studio, 
Johannesburg” will run from Jan. 18 
through Feb. 19 at the Melnineh Art 
Gallery at Southern New Hampshire 
University, 2500 North River Road, 
Manehester. The exhibit is about rais- 
ing awareness about HIV and AIDS in 
South Afriea and will feature 100 blaek and white etehings 
by 97 eollaborating artists. There will be a reeeption on Fri- 
day, Feb. 11 from 2 to 4:30 p.m. with musie by the SNHU 
jazz eombo. Visit www.snhu.edu. “Brothers” by Motsamai 
Thabane. 
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at the Robert Lincoln Levy Gallery, 
136 State St., Portsmouth. Gallery 
hours are Wednesday through Sat- 
urday, 10 a.m.-5 p.m. and Sunday, 
noon-4 p.m. Call 431-4230. 

• NEWNESS A three-woman show 
through Jan. 30 at artstream gallery, 
56 North Main St., Rochester. Visit 
www.artstreamstudios.com or call 
330-0333. 

• OPEN STUDIO NIGHTS third 
Thursdays, 6-9 p.m. at Verdigris Arti- 
sans, 88 N. Main St., Suite 205, Con- 
cord, www.verdigrisartisans.com. 

• PASTELS by Nashua artist Pauline 
Dailey will be on display in the Image 
Gallery at the Nashua Public Library, 
2 Court St., Nashua, free and open to 
the public. Call 589-4610. 

• PAULA FURLONG AND 
AUDREY AUGUN work will be on 
display through January at the Hollis 
Social Library, 2 Monument Square, 
Hollis. The exhibit is free and open 
to the public. Call 465-7721 or visit 
www.hollis.nh.us/library. 

• PAULA PESTANA is January art- 
ist of the month at the Wilton Gregg 
Free Library, 7 Forest Road, Wilton. 
Call 654-2581 or visit www.wiltonli- 
brarynh.org. 

• PRECIOUS Smaller works for sale 
through Jan. 21 at Soo Rye Art Gal- 
lery, 11 Sagamore Road, Rye. Call 
319-1578 or visit www.soorye.com. 

• SOME OF MY FAVORITE 
THINGS New exhibit by the Hol- 
lis Arts Society will be held through 
January at the Greater Nashua Mental 


Health Center at Community Coun- 
cil, 100 West Pearl St., Nashua. Gal- 
lery hours are weekdays, 8 a.m.-4 
p.m., unless a meeting is in progress. 
Call Pat Hurd at 882-1503. 

• SYNTHESISIONS Work of artist 
Lynda Schlosberg will be on display 
through Feb. 14 a tthe New Hamp- 
shire Institute of Art, 77 Amherst St., 
Manchester. Gallery hours are Mon- 
day-Friday, 9 a.m.-5 p.m. and Satur- 
day, 9 a.m.-noon. Visit www.nhia.edu 
or call 836-2573. 

• TAHITI AND OTHER ISLANDS 

Photographic work of Jayson Gle- 
neck on display through January at 
Canal Art and Framing, 1 Water St., 
Nashua. Call 886-1459. 

• THE ART OF MY NATURE 
work of Ron Plante will be on display 
through Feb. 19 at the Massabesic 
Audubon Center, 16 Audubon Way, 
Auburn. Call 224-9909 or visit www. 
nhaudubon.org. 

• THE WORLD THROUGH MY 

EYES photography exhibit by Josh 
Hutchins on display through January 
at the UNH Center for Graduate & 
Professional Studies, 286 Commer- 
cial St., Manchester, 4th floor. Visit 
www.unhm.unh.edu. 

• TRANSFORMATION Photo- 
graphic work of David MacEachran 
and Alicia Bergeron on display at 
Silver Light Gallery, 28 Main St., 
Suite 2, Goffstown. Visit www.silver- 
hillsstudio.com or call 497-4674. 

• WILD AND WARY WAYS work 
of Rachel B. Hayes will be on display 


in the Picture Gallery, 39 Saint Gaud- 
ens Road, Cornish, 9:30 a.m.-4:30 
p.m. Call 675-2175 or visit www.nps. 
gov/saga. 


CLASSICAL LISTINGS 


• THE MERRIMACK CHORUS 

meets Sundays 7-9 p.m. at the John 
O’Leary Adult Community Center, 4 
Church St., Merrimack. Call Choral 
Director Jamie Saucier at 828-6739. 

• THE MERRIMACK CONCERT 
BAND meets on Tuesdays 7:30-9:30 
p.m. in the Merrimack Middle School 
band room, 31 Madeline Bennett 
Drive, Merrimack. Call Band Direc- 
tor Lelia Dutton at 429-8328. 

• SEEKING MUSICIANS The 
Amherst Town Band is seeking new 
musicians on all instruments. They 
rehearse Tuesdays, 7:30-9 p.m. in 
the choral room at Souhegan High 
School, 412 Boston Post Road, 
Amherst. Most band members are 
amateur musicians. Visit www. 
amhersttownband.org. 

• THE APPLE STRING QUAR- 
TET will perform on Fri., Jan. 21, at 
7:30 p.m. at High Mowing School, 22 
Isaac Frye Hwy, Wilton. Suggested 
donation is $15 and proceeds will 
benefit High Mowing’s David Ander- 
son Music Fund and the Apple Hill 
Center for Chamber Music. Call 654- 
6588 or visit www.highmowing.org. 

• JAZZ IN JANUARY will be held on 
Fri., Jan. 21, 7 and 9 p.m. at the Con- 
cord Community Music School, 23 
Wall St., Concord. Tickets cost $15 for 
adults and $12 for students and seniors. 
Visit www.ccmusicschool.org. 

• SIGHTS AND SOUNDS OF 
CONCORD NH Master Chorale 
and Concord Chorale will perform 
on Sat., Jan. 22 at 7:30 p.m. at South 
Congregational Church, 27 Pleasant 
St., Concord.Tickets cost $12 and $8 
for students 17 and under and seniors 
60 and over. E-mail mmurdoch@ 
sochurch.org or call 224-2521. 

• OPEN SING NIGHTS The Sun- 
cook Valley Chorale will hold two 
non-audition, open sing nights for 
new and current Chorale members 
on Mon., Jan. 24, and Mon., Jan. 31, 
at 7 p.m. at the Pleasant View Retire- 
ment Center Theatre, 227 Pleasant 
St., Concord. Visit www.svcnh.org or 
call 774-3751. 


• AUDITIONS The New Hamp- 
shire Gay Men’s Chorus will hold 
auditions for their Spring 2011 con- 
cert series on Tues., Jan. 25, at 6:30 
p.m. at the Brookside Congrega- 
tional Church, 2013 Elm St., Man- 
chester. Visit www.nhgmc.com. 

• NEW SINGERS WELCOMED 
Souhegan Valley Chorus invites new 


singers for its new season on Tues., 
Jan.. 25, 7-9 p.m. in the Milford 
Middle School Music Room, 33 
Osgood Road, Milford. No auditions 
are required. Visit www.wolaver.org/ 
SVC or call 673-7302. 

• HOT TEMPERED Nashua Sym- 
phony Orchestra will perform with 
pianist Fred Moyers on Sat., Jan. 


29, at 8 p.m. at the Keefe Memorial 
Audtitorium, 117 Elm St., Nashua. 
Tickets cost $10-$47. Visit www. 
nashuas 3 m 1 phony.org. 

• BARBARA BONNEY will sing 
on Sun., Jan. 30, at 2 p.m. in the 
Paul Creative Arts Center’s Johnson 
Theatre in Durham. Visit www.unh. 
edu/celebrity or call 862-2290. 
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Run for fun at Freeze Your Buns 


Get outside with bi-weekly 5K series 



Ti 


Runners start off at the Conway Ice Arena for one of the Freeze your 
buns 5K races, courtesy photo 

By Tori Loubier 
tloubier@hippopress.com 


Listings 

48 Crafts 

Fairs, workshops, groups... 

48 Dance 

Folk dancing, belly dancing... 

52 Nature & Gardening 

Hikes, garden clubs... 

Features 

49 The Garden Guy 

Advice on your outdoors. 

50 Treasure Hunt 

There’s gold in those closets. 

50 Kiddie pool 

Family activities this weekend. 

51 Car Talk 

Click and Clack give you car advice. 

52 Shop free or die 

Work some trends into your fashion diet. 

53 Tech 

John Andrews gives gadget advice. 


During the long, cold winter months when it 
seems the world is telling you to stay inside, sip 
hot chocolate and build a fire, exercise, espe- 
cially outside, is the last thing you want to do. 

If you can relate, you are exactly the demo- 
graphic that Leeann Ward is trying to target to 
get up, get outside and run. 

Every other Sunday from Jan. 9 to March 6, 
Ward and about 125 other southern New Hamp- 
shire residents will run 3.1 miles for the Freeze 
your Buns 5K. 

“We make the course very easy and low-key. 
It’s perfect for beginner runners and especially 
for people who made a New Year’s resolution 
to be healthier after the holidays,” said Ward, 
who has directed the 5K for the past three years. 

Freeze your Buns began 18 years ago, an ini- 


tiative of the Gate City 
Striders (GCS), a mn- 
ning club with more than 
600 members. The race is 
open to the general public. 

“We start and end at 
the Conway Ice Are- 
na in Nashua. It’s a flat 
and easy track that takes 
us through Main Street 
and then to Nashua High 
School South, where we 
do one big loop and two 
small ones in the park- 
ing lot,” Ward said. After 
each race, GCS offers 
refreshments inside the 
Arena. 

For each race, partic- 
ipants can accumulate 
points; the more races 
you mn, the more points you get. At the end of 
the series, GCS gives out prizes in nine differ- 
ent age categories. 

“The last few years we have been giving out 
winter hats with a ‘Freeze your Buns’ logo,” 
said Ward, “but we try to do something differ- 
ent each year so you don’t end up with the same 
thing all the time!” 

This is important to Ward because she runs 
so many races each year that she’s racked up a 
pretty big stack of T-shirts. 

“I run as many races as I can,” she said, add- 
ing that she has been mnning for more than 20 
years. “I cannot stop mnning, I love it ... I just 
came back from mnning eight miles today.” 

For Ward, mnning and exercising are vital to 
a healthy lifestyle. 

“I usually do around 20 or 25 miles a week. 


though I’ve had to slow down because of a knee 
injury,” she said, adding that she finds joy in 
slow mnning because she likes to count hous- 
es as she goes to indicate how far she has gone. 
“Anybody can mn. You just build up slowly.” 

Ward has worked hard to advertise Freeze 
your Buns as a family program, to get children 
and families out together to participate in good, 
old-fashioned fun. 

A grandmother of seven children, she thinks 
it’s important to give kids an early foundation of 
healthy lifestyles that include nutritional eating 
and regular exercise, especially to combat rising 
obesity levels nationwide. 

“Treadmills are boring. If you make exer- 
cise into a game for children it becomes fun. 
It becomes something that will last a lifetime,” 
she said. 

Freeze your Buns and the GCS encourage 
a friendly, non-judgmental atmosphere that 
invites mnners of all abilities to participate. 

“We will cheer for you if you come in first or 
last. Actually, we will probably cheer louder for 
you if you come in last,” Ward said. 

Ward added that mnners should take advan- 
tage of the discounts given for early registration 
for Freeze your Buns. Entry fees are $5 per race 
for age 19 and over; $4 per race for age 15-18; 
$3 per race for age 14 and under. Participants 
are not required to mn all races. 

Raffle prizes are given out weekly to mn- 
ners (and volunteers) and age group awards 
will be given at the end of the series to the 
top male and female point scorers in the fol- 
lowing age groups: 10 & under, 11-14, 15-19, 
20-29, 30-39, 40-49, 50-59, 60-69, 70+. Freeze 
your Buns does not allow strollers or dogs. 
E-mail Ward at mnfyb@gatecity.org and vis- 
it www.gatecity.org for more information. 


Food 

54 Farm fresh fish 

A local farmer and a local restaurant team 
up to offer locally raised tilapia PLUS New 
eats — a taqueria in Manchester, Italian in 
Salem, Coffee and sandwiches in Nashua; 
Food listings; Weekly Dish; Paulette 
Eschrich on wine; Red, White & Green — 


good bottles for less than $20. 



From yoga to pilates, cooking to lan- 
guages to activities for the kids. Hippo’s 
weekly listing offers a mndown of all 
area events and classes. Get your pro- 
gram listed by sending information to 
listings@hippopress.com at least three 
weeks before the event. 


CRAFTS 


Fairs/Exhibits 

• SHADES OF PURPLE League of 
NH Craftsmen Gallery 205, Concord, 
open through March 23. A multi-media 
exhibition that celebrates the color purple 
with jewelry, soft fabric sculpture, photo- 
graphs, prints, blown,ftised, and stained 
glass, clay, metal, garments, leather, a rug, 
and wood items- all handcrafted by juried 
members of the League. Call 224-3375 or 
visit www.nhcrafts.org. 

• GLASS APPRAISAL DAY NH Glass- 
makers, Peterborough Historical Society, 
19 Grove St., Peterborough, Sat., Jan. 22, 
10 a.m.-2 p.m. With early- American glass 
historican and collector Michael George. 
Call 924-3235 

Quilting 

• AMETHYST ROSE QUILT SHOP 

(37 Crystal Ave. Unit 5, Derry, www. 
theamethystrosequiltshop.com, 489-8 161) 
offers open quilt times, project-specific 
classes and more. 

• AMOSKEAG QUILTERS GUILD 

meets at Grace Episcopal Church, 106 
Pine St. in Manchester. See www.amo- 
skeagqg.org. 

• BEDFORD FRIENDSHIP QUILT 
GUILD meets the third Tuesday of each 
month from 9:30 a.m. to 2 p.m. in the 
Fellowship Room of the Bedford Presby- 
terian Church to make quilts for children 
in Families in Transition. Call Pam Mik- 


kola at 472-9225 or Lois Tourangeau at 
424-0417. 

• THE CAPITAL QUILTERS GUILD 

(capitalquiltersguild.org) holds meetings 
the second Friday of the month at 6:30 
p.m. at Havenwood Heritage Heights in 
Concord. The Guild also offers classes. 

• THE CHESTNUT QUIETER (167 
Londonderry Turnpike, Hooksett, 647- 
8458, thechestnutquilter.com) offers Mon- 
day and Wednesday morning classes from 
9 a.m. to noon that cost $15 per session. 

• GIRLS NIGHT OUT at Pine Tree Quilt 
Shop (224 North Broadway, Salem, pinetre- 
equiltshop.com) on Saturdays from 5 to 10 
p.m. Cost is $15 per month. Call 870-8100. 

• HANNAH DUSTIN QUILTERS meet 
at Hudson Community Center, Lions Ave- 
nue, Hudson. Nonmembers are welcome 
to attend for a $5 fee. Call Cindy for meet- 
ing dates at 882-285 1 . 

• KEARSARGE QUILTERS meet every 
second Tuesday of the month, 1-3 p.m. at 
Main Street Bookends (16 East Main St., 
Warner, 456-2700, mainstreetbookends. 
com) 

• NASHUA SEW AND VAC (228 DW 
Hwy, Nashua, 888-2757 nashuasewand- 
vac.com) offers classes in quilting and 
sewing, including classes for children. 

• NEW ENGLAND FABRICS (55 
Ralston St., Keene, 352-8683, neweng- 
landfabrics.com) has offered classes in 
sewing, knitting, quilting and more. Call 
for the fall schedule. 


• NH STATE QUILTERS ASSOCIA- 
TION (nhsqa.org) offers membership for 
$10 per year. 

• NH QUILTERS’ EMPORIUM (Penni- 
chuck Square on Route 101 A, 707 Milford 
Road, Merrimack, 880-0300, nhqe.com) 
offers classes in quilting. 

• PEGGY ANNE’S QUILTING AND 
SEWING 57 North Main St., Concord, 
223-2344, peggyannes.com offers classes 
in quilting, sewing and more. 

• PINE TREE QUILT SHOP (224 North 
Broadway, Salem, 870-8100, pinetre- 
equiltshop.com) offers quilting classes for 
all levels of ability. 


DANCE 


• Arthur Murray Dance Studio 

99 Elm St., Manchester, 

624-6857, leamtodancetoday.com 

• Bliss Healing Arts Center LLC 
250 Commercial St. # 2007, 624- 
0080, blisshealing.com 

• Dance International Studio 
83 Hanover St., Manchester, 
858-0162, importers-exporters. 
com/DIS.htm 

• Kathy Blake Dance Studios 

3 Northern Blvd. in Amherst, 
673-3978, kathyblakedances- 
tudios.com 

• Krystal Ballroom 
Dance Studio 

352 S. Broadway, Salem, 
870-9350, krystalballroom.com 


• Let’s Dance Studio 

5 North Main St., Concord, 

228-2800, letsdancenh.com 

• Mill -A-Round Dance Center 
250 Commercial St., Manchester, 
641-3880, millaround. com 

• N-Step Dance Center 

2626 Brown Ave Manchester, 03103 
603 -64 1 -67 87nstepdance.com 

• Paper Moon Dance Center 
515 DW Hwy., Merrimack, 

429-1100, papermoondance.com. 

• Queen City Ballroom 

21 Dow St., Manchester, 622- 
1500, queencityballroomnh.com 

• Royal Palace Dance Studio 
167 Elm St., Manchester, 621- 
9119, royalpalacedance.com 

• Senior Activity Center 

70 Temple St., Nashua, 889-6155 

• Steppin’ Out Dance Studio 
1201 Westford St., Lowell, 

978-452-1111, 
steppinoutdance-lowell.com 
Belly Dance Classes 

• BOW COMMUNITY BUILDING 
(2 Knox Road, Bow) on Thursdays from 
5:45 to 6:45 p.m. $54 ($49 for residents). 
Call Tracey at 225-3774. 

• HOLISTIC SELF CARE CENTER 
on Saturdays, noon-1 p.m. Four classes 
cost $40, drop-in fee is $12. Call 883-1490 
and visit thehsccenter.com. 

• PAPER MOON DANCE CENTER 
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GARDENING GUY 

Surviving from your garden 

Plant squash — and other advice from a new book 


By Henry Homeyer 

listings@hippopress.com 

Imagine that a massive earthquake dis- 
rupted bridges, roads and power lines. 
Power and transportation eould be inter- 
rupted for months, even a year. How long 
eould you survive on the food you grow? 
I asked myself that reeently, and I’m not 
sure I liked the answer. 

The question was prompted by an 
interesting book: The Resilient Garden- 
er: Food Production and Self-Reliance in 
Uncertain Times Including the Five Crops 
You Need to Survive and Thrive - Pota- 
toes, Corn, Beans, Squash and Eggs by 
Carol Deppe (Chelsea Green, 2010). The 
book is not so mueh a primer for survival- 
ists, but a guide to gardening in any hard 
times — personal or eataelysmie. What 
would happen, for example, if you eould 
not tend or water your garden for a month 
or so due to illness or injury? Would your 
plants die of thirst or be swallowed whole 
by weeds? Ms. Deppe does imagine that 
elimate ehange or even war/terrorism 
might interfere with the food produetion 
system, but those ideas are just planted to 
provoke the reader, I think, to look at how 
and what we grow. 

The author is gluten-intolerant, whieh 
prompted her to look at flint eorn many 
years ago as an alternative to wheat, 
something she eould grind and use for 
bread and porridge. She grew dozens of 
kinds of beans for drying until she found 
those that eould grow without irrigation 
or ehemieal fertilizers in the Northwest, 
where she lives. She grew many kinds 
of winter squash to find those that store 
for months and those that ean be dried 
to store even longer — while still tasting 
good. 

In praise of potatoes she writes, “After 
water, the most important nutritional fae- 
tor is ealories. A garden that is going to 
get you through hard times has to produee 
ealories, not just salads. In temperate 
regions there is not erop eapable of yield- 
ing more ealories per square foot than the 
potato.” She goes on to note that pota- 
toes also produee protein, seeond only to 
beans as a souree of protein. 

Lastly, Ms Deppe raises ehiekens and 
dueks for eggs and meat, though most- 
ly for eggs. She does admit that in very 
eold elimates (sueh as we have in New 
England) getting a floek of ehiekens or 
dueks through the winter is an expense — 
they eannot forage for food, and must be 
fed. I have thought about having a floek 
of ehiekens or dueks for egg produetion 
but so far have held off. But dueks do 
intrigue me — they are great bug eaters, 
love slugs, are easily eontained and herd- 
ed. Still they are messy and need extra 
eare in winter. 

The author really has done her home- 
work on all the erops she deseribes, and 
presents lots of information I haven’t 
found elsewhere. She eovers not only what 
varieties to grow and how to grow them, 
but how to store and eook with them. Not 


only nutritional val- 
ue is important, she 
notes, but also flavor 
— and not all beans 
or squash are equally 
tasty. 

I learned that three 
speeies of squash are 
grown in North Amer- 
iea: Cueurbita maxima, C. pepo, and C. 
mosehata. The first speeies, C. maxi- 
ma, ineludes Blue Hubbards, Buttereups, 
Kuri, Marina di Chiogga squash and Cin- 
derella pumpkins. All these get their best 
flavor after a euring period of a month 
or more, and may reaeh maximum flavor 
in six months. On the other hand, the C. 
pepos, whieh inelude delieata, aeorns and 
spaghetti squash, only need seven to 14 
days post-harvest to reaeh best flavor, and 
start to deteriorate now, after Christmas. 
So if you have some, eat them up! Sum- 
mer squash are also pepos that are best 
eaten when immature. The C. moseha- 
ta varieties, whieh inelude butternut, ean 
be among the longest keepers. I’ve kept 
them nine months or more. But she notes 
they lose their flavor in soups and stews 
and are best roasted. 

The author also dries squash as a way 
to keep it. Some do well dried, others are 
tasteless, she says. The best is Costata 
Romanesea, a big summer squash with a 
ridged exterior that ean easily get to be 
more than 2 feet long. I grew it last sum- 
mer and one eseaped my notiee, growing 
to be more than 3 feet long — and win- 
ning the blue ribbon in the Cornish Fair 
for biggest zueehini. But, sinee the skin 
does not get as leathery as other big zue- 
ehinis, it ean be eut into 3/8-ineh rounds 
and dried, even when large. I am delight- 
ed to hear that, and will dry some this 
summer for winter stews. Ms. Deppe 
gives instruetions on building a sun-pow- 
ered squash dryer, ineluding oiling the 
wood dowels before using. She is very 
thorough when giving direetions. 

If you have found that eating eooked 
dry beans gives you indigestion, try soak- 
ing aeeording to her direetions. Most 
beans need 12 hours of soaking with sev- 
eral ehanges of water and regular stirring 
to oxygenate and hydrate the beans before 
eooking. She maintains that the more 
often you eat dried beans, the better your 
body proeesses them. 

The bottom line is this: if you want to 
produee all your food, or even most of it, 
and if you want to be independent from 
the food produetion system that sup- 
plies most of us, it’s a lot of work. You 
have to do as Carol Deppe did, and make 
food produetion your primary foeus. Quit 
your day job. But she has done a lot of 
the researeh for you if that’s your goal. 
I think I’ll try some of her ideas, but not 
beeome eompulsive about it. 

Henry Homeyer lives in Cornish Flat, 
N.H, and grows much of his own food. His 
website is www.Gardening-Guy.com. 




T^ew Tiamhskires 


PAIACE COMING SOON 




TO THE PALACE! 


A Comedy, by Neil Sim6iif| 


Comedy by: Featuring: 

^ Jimmy Dmm, Bliss Burlesque Dancers 

Frank SantoreUi, 

Bernadette Pauley Music by: 

& Mike Whitman Cart Blanc and 

the Left Bank 


a03.6a8.5588 



Success MTth the Path 


Early Childhood 
Classes for children 
ages 6 months and up! 

Music and Me / Music and Me II: On My Own! 
Triple Treat / Creative Music 


^ New! 


Shorter Winter 
& Spring sessions 
with reduced prices 
for early childhood 
classes! 



10-week Winter classes start the week of January 24, 2011 
9-week Spring classes start the week of May 3, 2011 

Check our website for prices! 

www.mcmusicschool.org 

2291 Elm Street • Manchester, NH 03104 

(603) 644-4548 
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QOinter Sale! 

Begins 

December 26, 2010 
25%-50% OFF! 

ALAPA6E 

25 South River Rd • Bedford NH 
alapageboutique.com 




Lull’s Own Apple Cider • Fresh Produce • Gills 
Planis • Flowers & Bouquels 


Locally raised & all-natural Meat, including fresh Chicken 
Local raw & pure honey, cheese and gourmet goodies. 
Our own fresh-squeezed Orange Juice 

Hollis Farmstand will be open Daily throngh the Winter! : 


Lull Farm-Hollis 
65 Broad Street 
603.465.7079 


LullFarmLLC.com 


Lull Farm-Milford 
615 RT1 3 South 
603.673.3119 




TlMbERLANE 

performing arts center 


40 Greenough Road Plaistow, NH Box office: 603-257-5257 

www.TimberlanePac.org 



It’s hot! It’s cool I This hit celebrates the 
classicsongs of Sinatra, Davis, and 
Martin, like “That’s Amore”, “The Lady 
isaTramp,”, “Mr. Bojangles”, “My Way”, 
and of course, “New York, New York”. 

Choreographed and scripted with original 
Rat Pack routines, you’ll thinkyou’re 
swingin’ atthe Sands Hotel in Vegas. 

January 22nd, 7pm 


THE RAT PACK 

(A SYMPHONIC TRIBUTE) 


CELTIC CROSSROADS 


Critically acclaimed as the most 
exhilaratingshowtocomefrom Ireland in 
decades. An explosion of youthful energy 
and dazzling musicianship and dance. 
Spontaneous mid show ovations are the 
norm, audiences are always compelled to 
shoutformore. 

February 19th 

oseau 



Dear Donna, 

I have an antique piece of luggage. It is 
leather-clad but not in good shape. The hing- 
es on it have a patent dated April 1866. It has a 
separator with an embossed picture of a wom- 
an I believe to be the original owners wife. I 
did some research on a business card found 
inside and it belonged to a doctor in upstate 
New York, lam just curious about its worth. 

Rick in New Hampshire 

The item you sent a pieture of is a travel- 
ing trunk. The date is a patent date for this 
partieular style or maker, but trunks have 
been around for a lot longer than this. Peo- 
ple still use them for the same purpose, but 
we now eall them luggage. 

Steamer trunks, travel tmnks ete. were the 
only way of transporting items on wagons, 
trains, ete., and there are still a lot around 
that made it through those times. They ean 
be made of wood, or wood and metal, hide- 
eovered and some even material-eovered or 
leather-eovered (sueh as the one you have). 

The value usually depends on the age and 
eondition. The older the better, and the more 
ornate for Vietorian-aged ones the higher the 
value. Sometimes if you have one that was 
loeally manufaetured it is more desirable to 
loeal eolleetors. 

Of eourse the trunk would also be of inter- 
est to a eolleetor if it belonged to someone 
who was famous. If it belonged to some- 
one well-known in New York it eould have 
more value there. Doing the researeh is fun 



and finding out who it belonged to makes for 
good eonversation — to me the best part of 
antiques in general. 

The value on your trunk is probably in the 
range of $50 to $100, and that would proba- 
bly be more likely in the upstate New York 
area. 

Note: A lot of times when the leather is not 
in good shape people remove it and under- 
neath there is a niee pine wood. Beeause 
these were mass-manufaetured I wouldn’t be 
afiuid to do this if it would be more usable to 
you. Tmnks are great for storage and deeo- 
rating within your home. Depending on their 
size you ean use them for eoffee tables or 
ehildren’s toy boxes (although I wouldn’t ree- 
ommend the ones with metal strapping — it 
eould harm a ehild if it fell onto his fingers) and 
they look great at the end of a bed for linens 
ete. Repurposing an antique is keeping it green 
and eomes with a story. 

Donna Welch has spent more than 20 years 
in the antiques and collectibles field and owns 
From Out Of The Woods Antique Center in 
Goffstown (www.fromoutofthewoodsantiques. 
com). She is an antiques appraiser, an instruc- 
tor, a licensed auctioneer and a member of the 
NH. Antiques Dealers Association. To find out 
about your antique or collectible, send a pho- 
to and information about it to Donna Welch, 
From Out Of The Woods Antique Center, 465 
Mast Road, Gojfstown, NH, 03045. Ore-mail 
her at footwdw@aol.com. 


fool 

Family fun this weekend 


• You don’t have to go 
outside to enjoy the winter 
night sky at The Sky Down 
Under on Friday, Jan. 21, 
at 7 p.m. at the MeAuliffe- 
Shepard Diseovery Center, 
2 Institute Drive, Coneord. 
Explore the southern stars 
and eonstellations from the 
eomfort of a state-of-the-art 
planetarium. See www. star- 
hop. eom. 

Fun exercise 

• The skate house at 
White Park, Coneord, is 
open for iee skating on Fri- 
days 6-8 p.m., Saturdays 
1-5 p.m. and 6-8 p.m., and 
Sundays 1-5 p.m. Rentals 
are $2. 

• On Fridays and Satur- 
days fi-om 1 0 to 1 1 : 1 5 a.m. it’s 
open gym at Flipz Gymnas- 
ties, 134 D Hall St., Coneord. 
There are trampolines, rings, 
balanee beams, tunnels, slides, 
an inflatable bounee house and 
more. Cost is $5 per ehild. Call 


224-3223 or visit fiipzgymnas- 
ties.eom 

• Get outside and enjoy 
the aetivities at Winter 
Carnival at White Park, 
Coneord, Saturday, Jan. 
22, 1 to 4 p.m. There will 
be sledding, speed skating, 
food vendors and a bonfire. 

• The family will love 
spending the day at Winter 
Festival at the Massabesie 
Audubon Center, 16 Audu- 
bon Way, Auburn, Saturday, 
Jan. 22, 1-4 p.m. Winter 
aetivities inelude a eamp- 
fire, traeking hike, erafts, 
live animals and snow- 
shoeing. Hot ehoeolate and 
treats will be served. Cost is 
$10 individual, $25 family. 

• Parents ean bring kids to 
the Keeping Kids Safe proj- 
ect, a fi-ee safety fair at Toyota 
of Nashua, 10 Marmon Drive, 
Nashua, Saturday, Jan. 22, 10 
a.m.-4 p.m. and Sunday, Jan. 


23, noon-5 p.m. The projeet 
provides fi-ee FBI-quality dig- 
ital fingerprints and photos to 
families and is fi*ee and open to 
the publie. Contaet Jaeki Pow- 
ers at 3 19-268-41 1 1 or jaeki@ 
sipkids.eom. 

Teen weeken^l^ 

• Friday night is teen night 
at You’re Fired Studios. Teens 
ean paint pottery or ereate a 
mosaie for $4 (half ofiQ. Stu- 
dio loeations inelude Bedford 
(641-FIRE), Coneord, (226- 
FIRE) and Salem (894-KIFN). 
Visit yourefirednh.eom. 

• Teens ean learn team 
ballroom dancing at Queen 
City Ballroom, 21 Dow 
St., Manehester. The team 
meets on Sundays, 3:45- 
4:30 p.m. Cost is $4.50. 
There are also free teen 
lessons on Sundays, 4:30- 
5:15 p.m. Fessons and team 
are for ages 11-19. Call 
622- 1 500 or visit www.que- 
eneityballroomnh.eom. 
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CAR TALK BY TOM AND RAY MAGLIOZZI 

Reader needs advice about oil-change interval 


Dear Tom and Ray: 

I have a 2009 VW Pas- 
sat with about 6,500 
miles. I called to set up an 
appointment to get the oil 
changed, and the dealer- 
ship said it only changes 
the oil at 10,000 miles. My late husband took 
excellent care of all of our cars, and never 
would let a cargo 10,000 miles before an oil 
change. Maybe I’m cheap, but if I wait until 
10,000 miles, the oil change is free, since I 
have free scheduled maintenance. If I do it 
before then, it will cost $80 (!) and I’ll have 
waived my free oil change. To complicate 
matters. I’m driving to the mountains soon. 
I’ll still be under 10,000 miles when I get 
back, but I don ’t want to mess up my engine. 
What do you think I should do? Thanks, Ray 
and Tom. I appreciate the advice and the 
laughter. — Bonnie 

RAY: Your car uses synthetic oil, Bonnie, 
which works better and lasts longer than the 
stuff you suck out of the ground and spill all 
over the Gulf of Mexico. And in many cases, 
10,000 miles between synthetic oil changes 
is fine. 

TOM: But in your case, we’re going to 
make an exception. Lucky you, Bonnie! 

RAY: VWs of recent vintage (at least 
the ones that have come into our shop dur- 


ing the past decade) have had a tendency to 
bum oil. Their engines bum through more 
oil between oil changes than we’re comfort- 
able with. And for that reason, we’re going 
to suggest that you change the synthetic oil 
every 5,000 miles in this particular car. 

TOM: It might not ultimately prevent 
your engine from burning oil, since we don’t 
know exactly what’s causing the oil burning. 
But it might help. It certainly can’t hurt. 

RAY: And it doesn’t have to screw up your 
“free scheduled maintenance” agreement. 
You simply tell the dealer that you’re willing 
to pay for an extra oil change in between the 
scheduled oil changes. You pay for an extra, 
unscheduled one now, at 6,500 miles, and 
then they’ll change it again for you for free 
at 10,000 miles. 

TOM: It’s tme that if you do this, it’ll 
cost you 80 bucks once a year or so. But it’s 
cheap insurance for your engine. You can 
think of it as honoring your late husband’s 
wishes. And helping your poor VW dealer 
make his boat payments. Have a good trip, 
Bonnie. 

Dear Tom and Ray: 

I love your show and column, and am a 
longtime listener and reader. After all these 
years, I finally have a question for you. I 
know you guys recommend having a used 


car inspected by a trusted mechanic pri- 
or to buying it. But what about buying one 
from a dealer? I’m considering the purchase 
of a 2008 Audi TT under one of those certi- 
fied used car programs where the cars have 
low mileage and the dealer does a 123-point 
inspection. Do you think it’s wise to have 
another mechanic check out the car first? 
— Barry 

RAY: We do. Because it may be the 124th 
point that ends up costing you money later 
on. 

TOM: Buying a car that’s part of a man- 
ufacturer’s certified pre-owned program 
definitely increases your chances of getting 
a nice used car. Presumably, they screen for 
mileage, accidents and major problems. And 
that’s all great. 

RAY: But even if they do a thorough 
screening, the dealer’s primary interest is in 
selling you the car and getting the maximum 
possible price for it. In our opinion, it’s good 
to have someone who is entirely on your side 
in this transaction. That would be a mechan- 
ic YOU hire to inspect the car and report to 
YOU about what he finds. 

TOM: Even if he doesn’t find evidence of 
an accident or a major mechanical problem, 
your own mechanic often can give you some 
items to negotiate over. For instance, he may 
tell you that the tires are fine, but they’re 


only good for another 10,000 miles. In that 
case, maybe you can get the dealer to throw 
in a new set of tires. 

RAY: If your mechanic tells you that the 
brake discs are starting to warp, you can 
ask the dealer to replace those before you 
buy the car, rather than coming back in six 
months and paying for them yourself 

TOM: And even if your mechanic finds 
nothing wrong, and says, “This is the fin- 
est 2008 Audi TT I’ve ever seen in my life,” 
you’ll be able to make the purchase with 
peace of mind, knowing that the car is exact- 
ly as represented when you drive off the 
dealerlot. 

RAY: And when you’re spending tens of 
thousands of dollars on a car, we think $100, 
even if it’s only for peace of mind, is always 
money well spent. Enjoy your TT, Barry. 

It’s NEVER cheaper in the long run to buy 
a new car. Want proof? Order Tom and Ray ’s 
pamphlet “How to Buy a Great Used Car: 
Secrets Only Your Mechanic Knows. ” Send 
$4. 75 (check or money order) to Used Car, 
P.O. Box 536475, Orlando, EL 32853-6475. 

Get more Click and Clack in their new 
book, “Ask Click and Clack: Answers from 
Car Talk. ” Got a question about cars? 
E-mail Click and Clack by visiting the Car 
Talk Web site at www.cartalk.com. 





NCUA 


Celebrating 75 Years of Trust with our Members! 

Jayson and Heather Paquette recently welcomed the birth of their twin boys and with three other children 
at home, the Paquette's trust Northeast Credit Union to be part of their growing family. Today, our mission 
is no different than it was 75 years ago. We have built a family of members and have stood by them for 
generations, and we will continue for generations to come. Northeast Credit Union has made it possible 
for families, individuals and businesses to prosper even in the most difficult of financial times. 

We welcome new members every day and look forward to sustaining vibrant communities 
and enriching the lives of those who live in them. 


IMortheast 

IlmWCREDIT UNION 
CELEBRATING 

75 YEARS OF TRUST! 


1 936 


0 


201 1 


PORTSMOUTH CONCORD DOVER EXETER LEE MANCHESTER NORTHWOOD 


PORTSMOUTH NAVAL SHIPYARD 
(limited access) 


ROCHESTER 


Federally insured by NCUA 


Become a Member-Owner Today 

1.877.546.6361 


WWW. NECU ■org 
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jazzercise j AN.M 

■IDAY 

IsALE w 


Come in or Click! 

Sur online at iaizersise.som 


only 


$29 


per month! j 
for yoyr first ( 
5 monthis... ft 



fsJUtv fee J JutCHpjymwir 

ice Weinifir hf . 

JinaiiV 74. 


259 Hanover St. 

mandVazz cotn 60^624^9122 


UPDATE FOR YOU? 


Doors & Windows 
Decks 

Painting: 

Interior & Exterior 

Odd Jobs: 

Wood Floors • Finish Carpentry 
Finished Basements 
Replacement Windows 


KEITHS YOUNG 



Free Estimates 


Fully Insured 


668-1258 hooksettk@aol.com 


IRS TAX PROBLEMS??? 

1-877-TAX-SOLV (1-877-829-7658) 

Free Initial Consultation • No Up-front Fees 


MEMBERS 

American Society of Tax Problem Solvers (ASTPS) • American Institute of CPAs (AICPA) 
New Hampshire Society of CPAs (NHCPA) • Manchester Chamber of Commerce 

DO NOT SETTLE FOR UNQUALIFIED TAX PROBLEM SOLVERS 


Wage Garnishments • Liens and Levies • Non-filers 
Installment Agreements • Offers in Compromise 
Call 1-877-TAX-SOLV for immediate, loeal, 
professional assistance. Lost records not a problem. 


David Pichette, EA, CTRS, ...All types of IRS Problems Solved! 
Call our loeal office number 603 628-6814 
1087 Elm St., Suite 501 Manchester NH 03101 


K TJ/mted.. . 



www.darrellsmuskhall.coni « 75 Main Street, Nashua, NH * 836-1748 


LIVE FREE AND SHOP 

Convenience and customization 

All that’s missing is free beer and football 


By Tori Loubier 

tloubier@hippopress.com 

Fairly true facts of life: 

• Most men hate shopping for clothes. 

• Most men want to look nice — they just 
have no idea how. 

Before we get too carried away with gen- 
eralizations about the Y-chromosomed, let’s 
rejoice in the fact that there is finally a solu- 
tion to the problems listed above — and it 
comes in the form of beautifully foreign Ital- 
ian mills, Egyptian cotton yams and the low 
price of $79.99. 

It’s called J.Hilbum, and it’s one of the first 
men’s custom clothiers to guarantee quality, 
reasonable prices and personalized customiza- 
tion for men’s dress shirts. It also offers trousers, 
polos, sweaters, accessories and outerwear. 

‘My number-one complaint from male cli- 
ents is that they do not have an off-the-rack 
body,” said Denise Nelms, an independent 
style consultant for J.Hilbum and owner of 
Style 180. “There’s always fit problems and 
they always have to settle for whatever they 
can find.” 

J.Hilbum is spearheaded by two former 
Wall Streeters, Hil Davis and Veeral Rathod, 
who were disappointed in the lack of quali- 
ty custom clothing and personal service for 
men looking for a fitted shirt at the same price 
as off-the-rack-products, according to their 
website. 

You cannot walk into a J.Hilbum; no stores 
exist. Instead, there is a showroom in Dal- 
las and the company is fueled by the work of 
more than 500 style consultants nationwide, 
relying heavily on a referral-based system. 

“Men like this service so much because 


we [style consultants] come to them. We go 
wherever they are, the office, gym, home, 
and we bring our book of fabric swatches. 
They choose the fabric, collar style, cuff style, 
whether or not they want a placket down the 
front, etc. We help them build their shirt. Then 
I take 10 different measurements right there,” 
said Nelms. 

All J.Hilbum shirts are made by individ- 
ual request — the secret to their low price. 
Custom shirts start at $79.99, $129.99 and 
$149.99. Products usually take about two 
weeks to ship. 

“All our fabrics come from Italian mills, 
[similar to the factories that produce brands] 
like Brioni and Ralph Lauren Purple Label, 
but because we cut out the middle men we 
can keep the cost reasonable,” Nelms said. 
“It’s the same level of quality at a fraction of 
the cost.” 

Lor trousers, Hilbum offers lightweight 
wools, luxury cotton, and corduroys in either 
a sport or dress fit. Pants start at $ 129 and then 
depend on fabric and cut. “You could find 
the same pair of pants at Bloomingdale’s for 
$300,” Nelms said. 

Hilbum also offers baby cashmere sweaters 
and sterling cuff links, as well as belts made 
of leather, crocodile and lizard. Each belt is 
accompanied by a gold and silver to buckle to 
match different outfits. 

Nelms has been working with Hilbum for 
three months now and already has 21 clients 
in the Portsmouth area. “We call it crack for 
men,” said Nelms. “Once they have a taste 
they just want more.” 

Nelms is looking to build a team of J.Hilbum 
style consultants in southern New Hampshire. 
Contact her at info@stylel80online.com. 
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Snowshoe New 
Hampshire 

Snowshoeing opportunities 
are endless this time of year. The 
Massabesic Audubon Center, 16 
Audubon Way, Auburn, is offering 
a Learn to Snowshoe Workshop for 
adults on Thursday, Jan. 20, fi-om 
noon to 3 p.m. The cost is $20 per person, plus $6 for snow- 
shoe rental if needed. Call 626-2626. There will be a midweek 
snowshoe picnic lunch at the Beaver Brook Association, Hol- 
lis, on Wednesday, Jan. 26, fi-om 1 1 a.m. to 1 p.m. — snowshoe 
the trails, then enjoy hot soup. Cost is $10 per person. Grab 
your fiiends and family to snowshoe hike through Hollis for 
the January jaunt for Jayme’s Fund on Saturday, Jan. 29, fi-om 
9 to 11:30 a.m., which ends with a warm reward of chili at 
22 Farley House Road. E-mail info@jaymesfund.org. Finally, 
enjoy the outdoors with your special someone for a Valentine’s 
Day evening snowshoe hike for couples offered by the Beaver 
Brook Maple Hill Farm, Hollis, Friday, Feb. 11, fi-om 6 to 8 
p.m. This one includes a bonfire, warm beverages and dessert 
and costs $25 per couple. 


(515 DW Hwy, Merrimack, 429- 
1100, papermoondance.com) on 
Mondays at 8:15 p.m., and Satur- 
days at 10 a.m. Cost is $15 for drop- 
in, or $45 for a month. 

• STYLING SOULS 832 Elm St., 
Manchester on Sundays at 6 p.m., 
cost is $12 per class. Visit www. 
stylingsouls.com. 


NATURE 
& GARDENING 


Animals/insects/plants 

• WINTER EAGLES ALONG 
THE MERRIMACK Amoskeag 
Fishways Learning Center, 6 Fletcher 
St., Manchester, Sat., Jan. 22, 9 a.m.- 
noon. A walk to look for bald eagles. 
The session begins with a brief over- 
view at the Fishways, followed by 
a trip in search of local wintering 
eagles. Participants are encouraged 
to bring binoculars if possible. Cost 
is $2 per person or $5 per family. 
Advance registration with payment 
required. Call 626-3474 or visit www. 
amoskeagfishways.org 

• WILDLIFE TRACKING IN 
WINTER Mill Pond and Mergan- 
ser Pond, Hollis, Sunday, Jan. 23, 10 
a.m.-noon. Led by Geny and Gail 
Cofiey. Look for track and signs of 
coyote, mink, fisher, otter, fox, por- 
cupine and bear. Learn about these 
animals in the winter. Snowshoes and 
warm clothing are recommended. 
Call 465-7787 to register. Meet at 
town parking area adjacent to Old 
City Trail on Rocky Pond Road. 


• BEE SCHOOL South Congrega- 
tional Church, 27 Pleasant St., Con- 
cord, Fridays, Feb. 18-April 15, 7-9 
p.m. Learn how to keep bees in a 
fun and fiiendly environment. Bees 
are vital to our ecosystem. Families 
welcome. $50 per person. Contact 
Barbara Lawler at beelady@blaw- 
lergroup.com or 774-2529 


• BACKYARD BIDDING 
BASICS at Massabesic Audu- 
bon Center, 26 Audubon Way in 
Auburn, www.nhaudubon.org, 668- 
2045, every Sunday at 2 p.m. Learn 
how to identify local backyard 
birds. Binoculars and field guides 
will be on hand. Free for members, 
$5 for non-members. 
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2011 outlook 

Cutting through the CES hype 


By John Andrews 

jandrews@hippopress.com 

Once again, the Con- 
sumer Electronies Show 
has visited Las Vegas and 
given the tech world a 
glimpse of the gadgets that 
will be working their way onto the scene 
this year. 

It’s easy to get excited, but a lot of stuff 
shown isn’t aetually eoming out any time 
soon. Just like last year, some exhibitors 
showed off prototypes of things like glass- 
es-free 3-D televisions, flexible phone 
sereens and dual-touehsereen laptops. What 
technology writers around the web really 
wanted to see was stuff we eould buy real- 
ly, really soon. 

There was of eourse a glut of tablets. Fol- 
lowing the Year of the iPad, how eould there 
be anything else? Apple’s leading eompeti- 
tor is turning out to be not another hardware 
manufaeturer but the Android operating 
system. Windows on a tablet hasn’t made 
a great splash, but Android, originally 
designed for phones, shows up on dozens of 
different deviees. 

The Motorola Xoom got the most atten- 
tion, beeause it’s the first to run Android 
3.0. Sure, it also has a big 10.1-ineh sereen 
and a dual-eore proeessor, but the shiny new 
OS, eodenamed “Honeyeomb,” was the real 
exeitement. 

Tablets and e-readers helped another 
produet find its niehe: the Ion Book Sav- 
er. It looks a bit like a hanging planter, but 
instead of dirt you put books in the bottom, 
and up top is a pair of eameras, not a hook. 
Take two pietures, turn the page, take two 
more pictures, turn the page . . . and eventu- 
ally you’ve made your own e-book. 

Sound tedious? Maybe. Ion elaims it pho- 
tographs a two-page spread in one seeond, 
whieh sounds perfectly reasonable, sinee 


it’s the page turning that takes all the time. 
You’re not really going to whip through a 
120-page book in a single minute, and mass 
market paperbaeks would be a pain to hold 
down. Still, for digitizing large-format, 
expensive books, it eould be a handy tool. 
Everything saves direetly to a SeeureDigital 
eard or to your eomputer. 

A number of journalists got all excited 
about the Motorola Atrix 4G. This Android 
phone is impressive, if not exactly revolu- 
tionary, in its own right: a dual-eore IGHz 
processor, 1GB of RAM and 16GB of stor- 
age spaee give it praetieally netbook spees. 
Its real selling point, though, is its abili- 
ty to doek with aeeessories and beeome a 
more universal eomputing deviee. The flag- 
ship aeeessory is the Laptop Doek, whieh 
is pretty mueh what it sounds like: an 11.6- 
ineh sereen, keyboard, touehpad, battery 
and speakers in a slim laptop eonfiguration 
with a slot for the phone. The doek relies on 
the phone for all its eomputing power, so it 
ean be lighter and sleeker than a eompara- 
ble netbook. Another doek hooks up to your 
television to play 720p HD video straight 
from the phone. 

Is any of this a real innovation? Meh. 
It’s nice to have one deviee, your phone, so 
you’re not replieating doeuments and apps 
to a netbook. On the other hand, replicating 
means you have a baekup, whieh is never a 
bad thing. If the Laptop Dock had cables for 
hooking up to any PC, I’d be totally sold. 

Hmm. Given the Xoom hype as well. I’m 
almost inelined to think that what Motorola 
has really perfected this year is its market- 
ing. But that would be eynieal, right? 

Indeed, the biggest news from CES 
this year may be the attendanee numbers: 
140,000 people, the most sinee 2007. Hous- 
ing and other areas of the eeonomy may still 
be taking a reeessionary beating, but inter- 
est in teeh is as high as ever. 



WIFI HOTSPOTS 

MANCHESTER • BEA’S WASH N DRY 478 South • CASTRO’S BACK ROOM 972 

• 900 DEGREES 50 Dow St., 641- Main St. 668-7110. Free. Elm St., 606-7854. Free. 

0900 • BILLY’S SPORTS BAR & • CLUB 313 93 South Maple St., 

• AIRPORT DINER, 2280 Brown GRILL 34 Tarrytown Road, 622- 628-6813. Free. 

Ave., 623-5040. Free. 3644, billyssportsbar.com. Free. 
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Toiflitiji Flat 

595 DW Highway • Merrimack, NH 03054 
603.424.4479 





$35 DINNER FOR TWO 

Make it a Date Night! 


E' start by sharing an Appetizer, ' 
then choose your own 
Main Courses. Finish by 
sharing a fantastic Dessert, f f 


^ No substitutions. Does not include^ 
^ • beverage or tax. Cannot be ^ 
• combined with Restaurant.com gift 
* certificate. Avoiiobie oniy Tuesday 
thru Thursday. 


143 Raymond Rd., Candia, NH 
www.pasqualeincandia.com • 483-5005 < 

Gift Certificates Always Available! i 


CITA NEVER MET A 
SliEIMP SEE EIEN'T EIEE. 

CCMETCy THEM ALL, 

swmi mMM 

l^ita Hae's 

Eamily Style 
l^estaurant 

Ncrth Main SU 
Manchester 

Sun - Thurs I3am-2pm 
rri Tam - Sum 
Sat Cam - 2pm 

668-4C77 
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THIS WEEK'S SPECIALS 


Sirloin 

Ups 


SAB 



$ 


|,l!h|irk Oc^rwi- In 

Center Cut 
Pork Chops 


Z.49 



ifl- Pkg. Rf«yr,itnr 

Shurfine 
Sliced Bacon 


2.79 



Come check us out online! 


\ 27 \!Z/\ 2 io(S© 0 SI 3 a[IC}S®I?I 3 [i]I 3 'ii"O'I 3 o 3 ©EL! 

Sign up for our e-mail specials and a chance to win over ^50 worth of meat! 


Fr^Oii 

KaMock 

Filiats 


Lanfi 

Minute 

steaK 



33.89 

^.89 




Shopt 

Riti£ 


• 3.79 




1 Lb Hg 3V10 Cl. 0<n*td 

. cecktaii « 


Shrimp 


■7.91 


Cmi gllcod 

Chicken 

Ron 


1.1? ■ 


^.29 


omi low 94llt 

Rueser ^ 

Ham u, e.v9 

0«i Sicod 

Gopper g- 

Gheeae u, ^.99 


Potato ft EB 0 
Solod 


.■1S9 




Packages Mqm. 


3 Lbs. Pork iUh End 
3 Irbs. Ci round Rniind 
5 l bs. ikinek&is CbucU Rostst 
5 Lbs. (lliickpn QuaTlcTs 
2 [.hs- Center Cut Poi^ ( -bops 


18 lbs. for ONLY 





1 hb. Ikriltil Ham 
] l.b. .Amcricim Clifcsc 


Sale effective 1/1 7 - 1/24 


710 Somerville Street 
Manchester, NH 

(603) 668-0444 




TLB 



STORE HOURS 

Mon-Sat 8a.m.- 8 p.m. 
Sun 9a.m.— 7p.m. 
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FOOD 

Taking up tilapia 

Republic gets unique local, fresh fish 


Weekly Dish 

Notes from the local food scene 

By Angel Roy 

food@hippopress.com 

• New menu alert: XO On Elm, 827 Elm 
St., Manchester, 560-7998, www.xoonelm. 
eom, has revamped its luneh, dinner, eoektail 
and wine menus. New entrees inelude southern 
fried ehieken statler, braised beef ravioli, ehili 
pomegranate glazed sirloin and brown sugar & 
raspberry glazed duek. 

• Wine nights: Patriek’s Pub & Eatery, 18 
Weirs Road, Gilford, 293-0841, www.pat- 
riekspub.eom, eelebrates “Wine Night” every 
Thursday. Five wines (two white and three red) 
will be featured eaeh week and guests may opt 
to sample all five for $5. 

• A successful drive: The Manehester Food 
Cooperative membership kiekoff drive on Jan. 
11 drew an estimated 60 people, with 15 of 
those signing on as member-owners, bring- 
ing the total of member-owners to 86. Lifetime 
memberships eost $100 per household. For 
more information, visit www.manehesterfood- 
eoop.blogspot.eom. 

• How much you mead your Valentine? 

Moonlight Meadery, 23 Londonderry Road, 
Unit 17, Londonderry, 216-2162, www.moon- 
lightmeadery.eom, is holding a “Wild About 
You” eompetition, asking its Faeebook fans to 
post why they are “wild” about their Valentine. 
Fans ean eomment and vote on the posts. The 
author of the best eontest submission will win 
a Valentine’s Day dinner ereated by a personal 
ehef paired or prepared with mead, and eom- 
plimentary salon serviee from Revive Salon in 
Derry. Prizes also inelude a “Meet the Mead- 
maker” personal tour and tasting session with 
meadery owner Miehael Fairbrother and a 
eomplimentary bottle of mead. 

• Ice cream for breakfast — for a cause: 
Head to Jake’s Old Fashioned lee Cream & 
Sweet Shoppe, 135 Route lOlA in Amherst, on 
Saturday, Feb. 5, from 7:30 a.m. until noon for 
“lee Cream for Breakfast Day.” Purehase one 
seoop ($3) or two seoops ($4) and proeeeds 
will go to the Animal Reseue League of NH 
(www.reseueleague.org). Wear pajamas and 
reeeive a free eookie. Seoops will be available 
in about 30 flavors, ineluding Almond Joyous, 
Cheeseeake, Coeonutty and Dulee de Leehe, 
aeeording to a press release. 

• A taste of love: Hanover Street Chophouse, 
149 Hanover St., Manehester, 644-2467, www. 
hanoverstreetehophouse.eom, will offer its 
regular menu plus a speeial Valentine’s Day 
tasting menu on Friday, Feb. 14. Reservations 
are reeommended. 

• Chocolate for Valentine’s Day: Danc- 
ing Lion Chocolate master chocolatier Richard 
Tango-Lowy (Hippo’s former Ingredients col- 
umnist) is holding a chocolate weekend for 
Valentine’s Day at the Wild Orchard Guest 
Farm in Deerfield (www.cordwainershop. 
com). For $235 to $275 per couple, get a night 
of lodging, a chocolate-making class, a can- 
dlelight dinner with live music, cherry cacao 
scones for breakfast and more on Saturday, 
Feb. 12, and Sunday, Feb. 13. Call 424-0713 
or e-mail info@dancinglionchocolate.com for 
reservations. 


Continued on page 57 


By Angel Roy 

aroy@hippopress.com 

By February, Republic owner Ed Aloise 
hopes to add another locally raised product 
to his menu: tilapia from Hopewell Farm in 
Newbury. 

When his wife was pregnant with their sec- 
ond child, farmer Marc Moran was curious as 
to why the obstetrician told her to refrain from 
eating fish. With a little research, he learned 
the doctor was warning against heavy metals 
found in the aquatic animals and also learned 
about the depletion of existing sea stock. 

“It sounded like an opportunity to me,” 
Moran said. Over the next seven years, Moran 
visited a top tilapia raiser in Hawaii and turned 
to Google and YouTube to learn more about 
aquaculture and the raising of said fish. 

“If you are interested in something, whoev- 
er is the best out there at it wants to tell you 
about it,” Moran said. 

Moran opted to raise tilapia because of its 
rapid growth cycle, feed ratio and the fact that 
“they’re a really good fish,” he said. He now 
is the only person in New England to produce 
tilapia commercially. 

As he regularly provides Aloise with fresh 
produce and meat for Republic (1069 Elm St., 
Manchester, 666-3723, republiccafe.com), 
Moran asked Aloise to sample his newest 
product. Aloise jumped on board immediate- 
ly. For one year his will be the only restaurant 
to offer the local tilapia. 

“When we opened our doors we made the 
commitment not only to do as much local as 
possible as we can for meat and vegetables 
but, as in all European cafes, to have a spe- 
cialty,” Aloise said. “We said our specialty 
was going to be seafood.” 

Aloise then placed a two-pound plated tila- 
pia on the table. “This hasn’t been out of the 


By Angel Roy 

aroy@hippopress.com 

Walking into El Rincon Zacatecano Taque- 
ria in Manchester, you can tell that Juana 
Reyes takes great pride in her home state and 
in traditional Mexican cuisine. 

Framed photos of landmarks and monu- 
ments in Zacatecas, Mexico, line the walls 
under painted stone archways. A Mexican flag 
sits in the window. While it is Reyes who does 
most of the cooking, she attributes the restau- 
rant’s decor to her husband, Juan. 

“I’m Juana, he’s Juan,” Reyes said with a 
laugh. “He did a nice job, he really did.” 

“We thought it would be a good location for 
our restaurant,” Reyes said of the Lake Avenue 
spot. “It is nice and clean ... And, it’s across the 
street from the Verizon Wireless Arena.” 

The Reyeses opened their taqueria the week 
of Dec. 20, serving three meals daily. The 
name is an homage to Reyes’ home state and 
the word “rincon” means “comer.” The state 


water for an hour — that is how we will get 
them,” he said. 

The fish will serve as a featured menu item 
at Republic, with no set preparation, Aloise 
said. “We will never have parmesan-cmsted 
tilapia,” he said. “We will never present it the 
way it is seen anywhere else.” 

Tilapia was a regular menu item at Cafe 
Pavone, which Aloise opened in 1989 and 
closed in 2000. 

“Tilapia is good for permeation because it 
carries flavor and is a mild and sweet fresh 
fish. . he said. “It can hold up to heat with- 
out breaking down.” 

When preparing fish, Aloise said he typically 
sticks to a Mediterranean style of cooking, add- 
ing to it a little heat, a little citms and a little salt. 

“I want my customers to taste the fish in its 
purest state,” he said. 

Moran began raising tilapia at his farm 
in April, with two 4,000-gallon tanks, two 
500-gallon rearing tanks and two 250-gallon 
brooding tanks filling what formerly served as 
an equestrian riding ring. The timber frames 
of each tank were made using lumber from his 
own property. 

While the industry standard calls for water 
temperature to be in the mid to upper 80s to 
raise tropical fish, Moran keeps his tanks at 70 
to 75 degrees as he said it is not economical to 
raise it too much beyond that. 

“It works just fine, contrary to the litera- 
ture that is out there,” he said, adding that the 
Granite State has a “wonderful supply of real- 
ly clean water.” 

Moran also practices aquaponics, the natu- 
ral cycle of recycling of waste water, nitrates 
and ammonias, all of which provide nutrients 
for plant life growing in the tanks. The water 
is clarified through the roots of the plants. 

A server at Republic brought out a grilled 
piece of the once whole tilapia sitting atop a 


of Zacatecas is pictured on the left hand cor- 
ner of the menu 

The menu is written in both English and 
Spanish, as Reyes said part of the impetus 
behind her opening her restaurant in Manches- 
ter is that this is where much of the Spanish 
community lives in the Granite State. She not- 
ed a need for traditional homemade Mexican 
food in the area. 

“I make my own chips, salsa, tortillas,” said 
Reyes, donning an apron patterned with red 
chili peppers. “It’s a pain in the ass but I do it.” 

Four types of salsas are served with the 
homemade tortilla chips — “hot hot, medium, 
medium and no pepper,” Reyes said. 

“The ‘hot hot’ is really hot, really hot, real- 
ly, really, hot. ... A lot of people like salsa and 
sometimes they buy it already made, but you 
can tell when it’s fresh on the chip, no doubt 
about it,” Reyes said. 

To make her chips, Reyes cuts tortillas into 
small triangles and fries them in boiling hot 
oil until they are crisp. The whole process, she 



Republic in Manchester will begin offering 
tilapia raised at Hopewell Farm in Newbury. 
Angel Roy photo. 


bed of lettuce grown by Moran using aqua- 
ponics. “And it all ends up on one plate here,” 
Aloise said. 

Aloise said he will not serve fish farmed 
anywhere outside the United States. Shrimp, 
he added, is delivered to Republic sometimes 
twice daily, from Portland in the morning and 
Boston in the afternoon. With restrictions on 
the amount of fish caught and on prices, Aloise 
noted that local fishermen focus on catching 
cod, haddock, scallops and swordfish. 

“Everything else you see at the stores come 
from overseas,” he said. “As a chef it is very 
limiting. We want to be able to prepare fish 
different ways while staying true to our phi- 
losophy, so the opportunity to do this [with 
Moran] is magnificent.” 

When the tilapia arrives, fresh from the water, 
it will be kept whole and filleted on a daily basis 
to meet demand, Aloise said. The fish will be 
incorporated into all meals at Republic, includ- 
ing its upcoming breakfast menu. 

While he has no plans to try to compete 
with the tilapia from Central America and 
Asia, Aloise’s interest in his aquaculture ven- 
ture has inspired Moran to expand. 

“I think I’m in a pretty great position. I have 
the full market share if I want it,” he said. “At 
small farms everyone should be raising fish if 
for no other reason than to feed their own fam- 
ilies. It is just that easy.” 


said, can take up to three hours. 

Another time-consuming dish is the home- 
made tamale, she said. The tamales are made 
using com leaf and a corn-based dough. Cus- 
tomers may then opt to have them stuffed with 
pork or chicken, with green or red sauce, or rajas 
(shredded peppers) with cheese. Reyes said she 
recently filled an order for 200 tamales. 

Entrees at the taqueria include chilaqui- 
les rojos o verdes, which are fiied tortilla chips 
blended with red or green sauce and topped with 
chicken, beef or eggs; chiles rellenos, which are 
poblano peppers stuffed with cheese, battered 
with egg and deep fried; and the burrito grande, 
a burrito filled with steak or chicken and rice and 
beans, topped with melted cheese. 

Fajitas will be added to the menu once 
Reyes receives the right serving equipment. 
She plans for the meat to be kept warm table- 
side in a large metal dish atop a matching 

El Rincon Zacatecano Taqueria 

10 Lake Ave., Manchester, 660-8501 


Homemade Mexican 

Where the ‘hot hot’ is really really hot 
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metal stand, in which a stemo will be lit. 

The taqueria menu also features breakfast 
items including Huevos Montados, refried 
beans, eggs and salsa served over a hard tor- 
tilla and Mollettes, Italian or French toasted 
bread topped with refried beans and cheese, 
which Reyes likened to a Mexican bmschetta. 

Among the dessert offerings are bunuelos, 
tortillas fried with cinnamon and sugar, arroz 


con leche (rice pudding) and flan. 

Many of the recipes are from Reyes’ moth- 
er, ones she has been cooking for her own 
family for years. ‘T usually cook for every- 
one at home,” she said. ‘T thought I might as 
well do it at my own restaurant.” 


It’s time to make the pasta 

Artisan Italian cuisine sails into Salem 


By Angel Roy 

aroy@hippopress.com 

Joe Faro’s sauce and pasta business was 
bom from a business plan he created for a 
grant competition at the University of New 
Hampshire. He placed second to a student 
who proposed a parking lot car wash busi- 
ness. Faro says judges told him his aspirations 
were too high. 

After 15 years of business, Joseph’s Gour- 
met Pasta and Sauces was acquired by Nestle 
in 2006. “You showed them,” said Amy Moore, 
marketing director at Faro’s new restaurant, Tus- 
can Kitchen in Salem. After two years of serving 
as chief executive officer of his pasta and sauce 
company after the sale. Faro decided it no longer 
made sense for him to stay on board. Unable to 
stay retired, citing the fact that he is a “lousy 
golfer,” Faro, of Windham, opened the doors 
of his authentic Italian eatery on Nov. 22 to 
share his passion for artisan Italian cuisine. 

“Honestly, this is what I do, this is what I 
know how to do,” he said. Growing up. Faro 
was always around food as his native Sicilian 
family owned a small comer bakery in Haver- 
hill, Mass. 

“Food has always been a passion of mine,” 
Faro said, adding that the restaurant had been 
a dream that he shared with his executive chef 
and business partner, Jim Rogers, with whom 
he worked at Joseph’s for 10 years. 

Courses on the menu are designed to 
give guests a tme Italian dining experience. 
“Dinner in Italy is not typically regimented 
— appetizer, entree, dessert — several things 
just flow from the kitchen to the table and you 
try many, many different things,” Faro said. 

Served to each table at the start of dinner 
are focaccia and ciabatta breads wrapped in a 
black cloth napkin nestled atop a long wood- 
en paddle next to a plate of extra virgin olive 
oil dotted with balsamic vinegar and kalamata 
olives, with a pile of wood- roasted tomatoes. 

“The bread takes two days to make,” Faro 
said. “The focaccia is made with extra virgin 
olive oil, caramelized onion, rosemary and 
extra virgin olive oil. Did I say that twice? It’s 
because I love it so much.” 

Menu items are broken down into four 
courses. The assaggi, or small plates, includes 
wood-roasted portobello mushrooms, Tuscan 
olives with braised garlic and rosemary, and 
salumi e formaggi, a tasting of artisan cured 
meats and specialty cheeses. Included on the 
antipasti, or appetizer, menu are polpettoni, a 
house-made meatball of certified Angus sirloin, 
veal and pancetta with caramelized tomato and 
Barolo sauce, and fiitto misto, a traditional Sicil- 
ian dish of fresh shellfish, light semolina cmst 
and caramelized lemon in a light garlic dipping 
sauce. Primi, pasta-based meals, are offered in 



Joe Faro, owner of Tuscan Kitchen in 
Salem. Angel Roy photo. 


both full and half portions to ensure that you 
have a little room left, should you opt to make 
it to the entree course. A standout item on the 
secondi menu. Faro said, is the Osso Bucco, a 
slow braised veal shank cmsted in fresh herb 
gremolata, pan jus reduction, served with wood- 
roasted root vegetables and saffion risotto. 
“It’s so complex, so rich,” he said. “It takes five 
hours to cook and the meat falls off the bone.” 

“Every region [in Italy] has its own culi- 
nary style based on what is indigenous to that 
region,” he said, adding that he is partial to the 
Toscana region, Sicily and Emilia Romagna, 
where fresh pasta, parmigiano reggiano and 
prosciutto di parma were bom. 

The only things found packaged in the res- 
taurant’s bakery are bags of sugar and flour, 
bottles of olive oil and cans of imported toma- 
toes because everything at Tuscan Kitchen is 
made from scratch. The pasta is made fresh 
daily using pasta machines designed by Faro 
and manufactured in Italy. “It’s an amazing 
process to watch,” Moore said. 

The staff at Tuscan Kitchen starts making 
pasta at 7 a.m. — it will be closer to 5:30 a.m. 
when the eatery opens its doors for lunch. Faro 
said he is looking at a target date of Feb. 1 to 
offer a lunch menu. 

To ensure his staff of 85 can keep up with the 
volume at the eatery. Faro said, 25 to 30 per- 
cent of dining room tables were removed from 
the space, but they will be added back as time 
progresses. The dining room now seats 210 peo- 
ple between its dinner tables and two bars. One 
downstairs bar has a front-row seat to the restau- 
rant’s open-concept kitchen. 

“No one gets rich in the first two months,” he 
continued. “It’s a great idea to make guests hap- 
py so they can experience something consistent 
with your vision.” 

Tuscan Kitchen 

67 Main St., Salem, 952-4875, www.tus- 
can-kitchen.com 

Monday through Saturday 5-10 p.m., Sun- 
day noon-9 p.m. The wine bar is open 
Monday through Saturday 4:30 p.m.-close 
and Sunday noon-9 p.m. 


^ ^ ^ ^ ^ 

MONSTER 

BURRITOS 


SHORTYSMEX-COM 

MANCHESTER • NASHUA 



Breakfast @87 days 


Full Coffee & Espresso Menu! 

Breakfast, Pastries, Muffins, Scones & Bagels 
Ideal setting for your next morning business meeting! 

Free WiFi Take Out 

^ii=www.Republicafe.coiii= 1069 Elm St., Manchester — 603-666-3723 



SRECAU 


Dine-in Only 


RIECE 


BUYil CHEFWIAL 




With coupon only, not valid with any other 
offer. Discount applies to lower-priced entree. 
One coupon per party, please. Expires 1/31/11 
Good only at Aloe Garden, Goffstown, NH 


Chinese Cuisine ❖ Japanese Cuisine ❖ loung 
553 Mast rd ^ Goffstown, NH (Sffaw’s Plaza) 
603.622.7373 ^ www.AloeGardenrestaurant.coM 
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Cyan Magenta Yellow Black 






Cyan Magenta Yellow Black 



HEALTHf 


...SO you con keep 


your new year s 
resolution! 



/ 




put on her pink chef coat 
and has been busy creating 
healthy meals that will have 
you feeling "In the Pink," 
or in good healfhl 


T-BONES offers 16 items 
on the menu that are 

(or a combination of): 


• 650 calories or less 

• 1 0 grams of fat or less 

• 1 0 grams of net corbs 
or less 


Look for the 

chef coat symbol and 

FEED YOUR 
HEALTH! 



HOOKED 

SEAFOOD RESTAURANT \ 

comiHQ 

soox 

to 110 Hanover St. 

Mt^tnchesixr 

fmeS&zfood 




Ig;hite 

Bar & Grille 

The HOT new place 
where cool people meet 


Enjoy our 
Thursday Night 
Specials at the bar... 
...and ^5 lunches 
Monday-Friday! 
Text "IGNITE" to 85700 
to get all of our latest 
specials and discounts 

l^ter is 

^’HOOKEl^l 

1 00 Hanover Street 
Manchester 

644-0064 

www.ignitebng.com 
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Bonding over coffee 

Fat Daddy’s gets to know its customers 



Jim Walker celebrated the grand opening of 
Fat Daddy’s in Nashua on Oct. 23. Angel Roy 
photo. 


By Angel Roy 

aroy@hippopress.com 

Sometimes you want to go where the eof- 
fee knows your name. 

Jim Walker and his staff at Fat Daddy’s in 
Nashua have made it their goal to learn the 
names and orders of their eustomers, even 
going as far as keeping a list of both taped to 
the kitehen wall. 

“You drink the dark roast, right, Steve?” 
Walker asked a regular eustomer, as I poured 
myself a cup of the java, which Steve then 
noted as his favorite. 

It is mingling with his guests that Walker 
enjoys most about owning a coffee shop. “I’m 
in my glory,” Walker said. “It is a place where 
I can relax, dress how I want — I don’t have 
to wear a suit and tie.” 

Walker instead opts to wear a sleeveless Fat 
Daddy’s T-shirt revealing his tattooed arms, 
his long gray hair tied back in a ponytail. He 
dove head first into his coffee shop after 25 
years of working in telecommunications and 
15 years of owning a consulting firm. 

“This is the first time I’ve ever done this,” 
he said. Fat Daddy’s celebrated its grand 
opening on Oct. 23. 

During deliberations over a fitting name for 
their new venture. Walker and his family nar- 
rowed it down to two — All About the Coffee 
and Coffee With Attitude. Then his daughter 
suggested he call it Fat Daddy’s. 

“I laughed,” Walker said. “I hadn’t heard 
that name in years.” 

Fat Daddy had been Walker’s screen name 
for the video game he networked for his three 
children through the computers of his home 
offices, which took up the entire second floor 
of his nine-bedroom Concord home. “I was 
only called that during game time,” he added. 

Walker noted that when he came in to buy 
the spot, it was apparent that La Javanaise (the 
eatery formerly in the space) had been a sand- 
wich shop. “I wanted a coffee shop that sold 
sandwiches, not a sandwich shop that sold 
coffee,” he said. 

One renamed La Javanaise favorite is called 
“The Mrs.,” named after Walker’s wife, who 
favors the sandwich of chicken breast, guaca- 
mole, bacon, lettuce, tomato and aioli. Another 
sandwich, “The Just-in,” is named after a cus- 
tomer, Justin, who visits the shop daily 

“He gets a kick out of it,” Walker said. “He 
says T will have one of me, please.’” The 
Just-in is a grilled sandwich of chicken breast, 
roasted red pepper, provolone cheese, tomato 
pesto and fresh basil. 

In ordering corned beef for his Reuben 


sandwiches. Walker learned the meat comes 
in very large quantities, so he has decided 
instead to offer a turkey Reuben. Rounding 
out the sandwich menu are the South of the 
Border, a spicy chicken breast sandwich with 
chipotle sauce, spinach, sweet com, pepper 
jack cheese and fresh cilantro; the Thanksgiv- 
ing Gobbler, a turkey sandwich with stuffing, 
spinach, cranberry sauce and cranberry may- 
onnaise; and a turkey or roast beef club. 

For breakfast, the shop sells bagels naked 
(plain or with butter or jelly), casual (topped 
with cream cheese, peanut butter or hummus) 
or fully dressed (with egg, meat and cheese), 
as well as an Eye Opener Wrap (western eggs, 
roasted red peppers, dried red peppers, chipotle 
sauce, pepper jack cheese, in a grilled wrap) and 
Fat Daddy’s Famous Breakfast Burrito (west- 
ern eggs, Cheddar cheese, bacon, sausage, hash 
browns with a special sauce wrapped in a flour 
tortilla), which Walker made for his children on 
the weekends when they were young. 

In the weeks before the shop’s opening. 
Walker attended barista school in Oregon to 
learn the art of making cappuccinos, espres- 
sos and lattes. “I figured I would need to learn 
as much as I could if I was going to jump into 
this,” Walker said. 

While experience with java and custom- 
er service are usually helpful when applying 
at a coffee shop, for Walker the most impor- 
tant job qualification for his staff was that they 
needed to have a big personality. 

“I told them that during the interview that 
I wanted them to knock me off my chair . . . 
[the staff I hired] is always smiling, friendly 
and happy. They enjoy what they do,” he said. 

In addition to having a fiiendly staff that 
knows whether you prefer cream or milk, 
another one of Walker’s business goals for 
“the people of Nashua to start doing life 
together again.” 

Walker has recently expanded Fat Dad- 
dy’s offerings from coffee and sandwiches to 
music and fun. In December, the shop host- 
ed open-mike nights. This month the eatery 
will offer free tutoring services for all levels 
on Wednesday nights, game nights on Thurs- 
days (Walker said he has been getting a lot of 
requests for Scrabble), and Faith, Family and 
Friends Sundays. 

The Faith, Family and Friends events will 
not only add an extra day of business to the 
shop’s schedule but have also been designed 
to help local charitable organizations, which 
will receive a portion of the sales from those 
days. 

“I was trying to think of a good way to be 
open on Sundays and a good reason to be 
open on Sundays,” Walker said adding that 
Fat Daddy’s does not have a religious affilia- 
tion. “I want to give back to these people and 
organizations that work hard. They could use 
some support.” 


Fat Daddy’s 

Grey stone Plaza, 650 Amherst St., Nashua, 
821-5136, www.fatdaddysnh.com 
Hours: Monday and Tuesday 6:30 a.m.- 
3 p.m., Wednesday through Saturday 6:30 
a.m.-7 p.m., Sunday 8 a.m. to 2 p.m. 
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Weekly Dish 

Continued from page 54 


• Chocolate and Chocolat: On Satur- 
day, Feb. 12, see the Johnny Depp film 
Chocolat and enjoy some ehoeolate at the 
Brush Gallery in Lowell, Mass. A ehoeo- 
late tasting will run from 5:30 to 7 p.m. at 
the Brush Gallery. Then at 7 p.m. head to 
the National Park Visitor Center Theater, 
246 Market St. in Lowell, for a sereening 
of Chocolat. There will be post-film ehoe- 
olate treat. Tiekets eost $10. Go to www. 
thebrush.org to purehase tiekets. And, 
before the event, visit the Lowell Nation- 
al Historieal Park for the free presentation 
“Choeolate: Mexiean Style” form 4 to 5 
p.m. The event will feature Alex Whit- 
more of Taza Choeolate and Rieardo and 
Maria Candiani, owners of Mr. Jalapeno 
in Lowell. 

• More winter harvest: Milford’s win- 
ter farmers market will begin on Saturday, 
Feb. 19, from 9 a.m. to noon at the Mil- 
ford Town Hall Auditorium. The market 


will then be held the first Saturday of eaeh 
month through May (Mareh 5, April 2 
and May 7). Items seheduled to be sold 
inelude elk, turkey, beef, pork and ehiek- 
en, fresh eggs, milk, winter vegetables, 
eanned preserves, baked goods and hand- 
erafted items. See milfordmainstreet.org 
or eall 672-4567. 

• Sommelier school: WineNot Bou- 
tique, 170 Main St., Nashua, 204-5569, 
www.winenotboutique.eom, has started 
registration for the spring session of its 
six-week “Be your own Sommelier” wine 
eourse. The program, held weekly on Fri- 
days from Mareh 18 through April 22, will 
start with “Tasting Like A Pro,” with oth- 
er eourse topies ineluding “Pairing Wine 
With Food” and “Wine Complexity.” Stu- 
dents may opt to enroll in single elasses or 
the whole eourse. Six wines will be blind 
tasted during eaeh elass for diseussion. 


Food Listings 


Farmers markets 

• BEDFORD — WINTER 
FARMERS MARKET Uniquely 
NH Farmers’ Winter Market at Bed- 
ford Fields, Route 101 in Bedford, 
bedfordfields.com. The market will 
mn Saturdays, 10 a.m. to 2 p.m. on 
Jan. 22, Feb. 5 and Feb. 19. See the 
website for a list of vendors, which 
will include jams and jellies, bath 
and body products, maple products, 
jewelry, baked goods and dairy. 

• CONCORD — WINTER 
FARMERS MARKET will mn the 
second and fourth Saturdays of each 
month, January through March, from 
10 a.m. to 2 p.m. at the Cole Gardens 
greenhouse at 430 Loudon Road in 
Concord, 229-0655, www.colegar- 
dens.com, Jan. 22, Feb. 12, Feb. 26, 
March 12 and March 26. The market 
is scheduled to feature dairy, seafood, 
meats, eggs, garlic, jams and jellies, 
granola, maple symp, honey, greens, 
breads, pastries, cider, apples, dog 
treats and more as well as live music 
and events for kids. See www.con- 
cordwinterfarmersmarket.com or 
e-mail joconnomh@yahoo.com. 

• DERRY WINTER MARKET 
Veterans Hall Gymnasium, 3 1 West 
Broadway, Derry, from noon to 4 
p.m. on the first and third Sunday 
of every month through March 20. 
Visit www.derry-nh.org or e-mail 
bevferrante@msn.com. 

• SALEM WINTER MARKET at 
United Methodist Church, 8 Pleas- 
ant St., Salem, mns Saturday from 
8:30 a.m. to 12:30 p.m. and will 
mn two Saturdays a month through 
March: Jan. 29, Feb. 5, Feb. 19, 
March 5 and March 19. See www. 
salemnhfarmersmarket.com. 

Festivals/cook-offs/expos/ 
parties/book events 

• SPICY SEAFOOD TASTY The 

Concord Cooperative Market, 24 S. 
Main St., Concord, 225-6840, www. 
concordfoodcoop.com, will host a 
“Fire & Ice” tasting on Thursday, 
Jan. 20, from 6 to 8 p.m., which will 
feature seafood with a kick from its 
new Fisherman’s Finest department. 
The tasting is $15. 

• FREE SAMPLE FRIDAYFriday, 


Jan. 21, from 5 to 7 p.m., it’s Free 
Sample Friday at The Black Forest, 
212 Route 101 inAmherst, 672-0500, 
www.theblackforestcafe.com, from 5 
to 7 p.m. Try handmade caramels 
by Suss Sweets, Smith’s Country 
Cheese’s gouda spreads and more. 

• MURDER MYSTERY Zorvino 
Vineyards, 226 Main St., Sandown, 

887- 8463, www.zorvino.com, will 
host a rock and roll murder mystery 
event on Sat., Jan. 22 at 6:30 p.m. 
The interactive performance, titled 
Loud and Lethal, will start with a 
band bus breaking down and allow 
guests to play detective. Four mystery 
authors — CJ West, Mike Girard, 
Nora LeDuc and Denise Robbins — 
will be featured at the event and will 
sign copies of their books from 9:30 
to 10 p.m., after the rockin’ mystery 
has been solved. The cost is $30 per 
person and includes a book, light 
finger foods and cash bar. Call for 
reservations. 

• FOOD & WINE PAIRING 

WineNot Boutique, 170 Main St., 
Nashua, 204-5569, www.winenot- 
boutique.com, will host a lecture, 
bottle signing and food and wine 
pairing featuring winemaker Patri- 
cio Julian Santos, of Ricardo Santos 
Winery in Argentina, on Wed., Jan. 
26, from 6 to 8 p.m. Food for the 
event will be provided by Stella Blu 
and Saffron Bistro. The cost is $30. 

• ITALIAN WINE WITH 
KEVIN ZRALY It’s a Vino Italia- 
no tasting and seminar with Kevin 
Zraly on Tues., Jan. 25, from 6 to 
8 p.m. at the Bedford Village Inn 
in Bedford. A portion of proceeds 
from the event will benefit Easter 
Seals NH. Tickets cost $40. Zraly 
is the author of the Windows on 
the World Complete Wine Course 
books and the seminar is hosted by 
Southern Wine and Spirits of New 
England and will feature a selec- 
tion of Antinori wine from Italy. 
The event ends with a book sign- 
ing from 7:30 to 8 p.m. and a Wine 
Week Ice Bar on the Patio. Call 

888- 368-8880 or visit www.eas- 
tersealsnh.org/events to buy tickets 
to this event and to buy tickets to 
the Winter Wine Spectacular on 
Thurs., Jan. 27, from 6 to 9 p.m. at 
the Radisson in Manchester. 


• WINTER WINE SPECTACU- 
LAR to benefit Easter Seals NH888- 
368-8880 or visit www.eastersealsnh. 
org/events to buy tickets to the Win- 
ter Wine Spectacular on Thurs., Jan. 
27, from 6 to 9 p.m. at the Radisson 
in Manchester. Tickets cost $60 for 
the grand tasting, $100 for the cellar 
select room and $125 for both. 

• CHILI COOK-OFF Look for a 
c hili cook-off at the Castleton Ban- 
quet and Conference Center at Cob- 
betf s Pon in Windham as part of the 
second annual IceFest, hosted by 
the New Hampshire Lakes Associa- 
tion, on Saturday, Jan. 29, 10 a.m. to 
2 p.m. Chili experts can compete to 
wine $ 100 in gift cards (the first place 
prize) and $50 in gift cards (second 
place); all participants in the cookoff 
get a free mug. See the mles and 
register at www.nhlakes.org. The 
event, held in cooperation with the 
Cobbett’s Pond Improvement Asso- 
ciation, will include ice hockey, ice 
painting, ice fishing, a cross country 
ski race and a snow-building com- 
petition. The day will also include 
hot dogs, hamburgers, hot chocolate 
and cookies. Admission is free, as are 
some snacks, though bring money for 
the chili tasting. 

• TASTE FOR A CURE The 
5th annual Taste for a Cure for 
Cystic Fibrosis is scheduled for 
Thurs., Feb. 3, 6:30 to 10 p.m., at 
the SERESC Conference Center, 
29 Commerce Drive in Bedford. 
Look for local restaurants and wine 
distributors to offer eats and drink. 
Tickets cost $50 per person. Buy 
tickets at newengland.cff.org/taste 
or by calling 800-757-0203. 

• SOUP BENEFIT Community 
Caregivers of Greater Deny, 58 E 
Broadway in Deny, 432-0877, will 
hold their sixth annual Potter’s Bowl 
fiindraiser on Fri., Feb. 4, from 5 to 
8 p.m. For $30, get a handcrafted 
bowl by a local artist and then sample 
soups from local restaurants as well 
as breads, desserts and other eats. The 
evening will include entertainment 
and a silent auction. The event will be 
held at Promises to Keep on Route 28 
in Derry. Purchases them by calling 
the Caregivers at 432-0877or at the 
Derry Masonic Temple, 58 E. Broad- 
way. See www.comcaregivers.org. 


0 . 




FINE CHOCOLATES 
AND TASTEFUL GIFTS 


Chocolates for any occasion 
'•k Party Platters 
’’k Gifts 

'k Party Favors 

l/l/e welcome custom orders 

Village Shoppes of Bedford 
1 76 Rte 1 01 , Bedford, NH, 03 1 1 0 • 472-3 1 3 1 
Monday-Friday 9:30-5:00 
^Saturday 9:30-3:00 Closed Sundays^ 
stellasfinechocolates.com 


Circa 1906 

Creative Meals To Go 
GournnetTo Go 

Bring home the comforts of a 
classic Mac-N-Cheese tonight! 



1 362 River Rd., Manchester, NH 

603.518.5632 






STEAKS 

SEAFOOD 

CHICKEN 

SUSHI 



660-8122 fak<rute<ie S^eai^ 


Exit 9 South 
1 Mile off 93 
Maple Tree Mall 
545 D.W. Highway 
North Manchester 
WWW. shogun 603. com 



Buy 1 Luncli DINNER 
or Dinner, | 

’ ■ Choose From Teriyaki 

Get 2nd Chicken or Sukiyaki Steak 

IXI/a\Dzi[?i 

I 

One Per Party. Not to be combined 
^ with other offers. Expires 01/31/1 1^^ 

Air Conditioned ~ Full Bar ~ Gift Certificates available ~ Expertly prepared at your table 

Southern NH’s Most Unique Dining Experience 


Includes Jumbo Shrimp 
Appetizer, Soup, Crispy 
Salad, 4 Vegetables, 
Steamed Rice & Tea 

One Per Party. Not to be combine( 
with other offers. Expires 01/31/1 



* 20 HDTVs & 20 beers on tap 

* Giveaways and specials during the big game 

* Super Bowl Party Packages @ WingsYourWay.com 

* Book your takeout early before its too late! 

Corner of Bridge & Elm 
Manchester, NH 603.836.5150 
WingsYourWay.com 

Way More than Wings! 


Wings Your Way 

Your Super Bowl Destination 
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Your Hometown 
family restaurant 

1 36 Kelley St., Manchester, NH 

603 . 625.9660 


We Have Whal 




www.chezvachon.com 

Mon.-Sat. 6-2 • Sun. 7-2 


066520 



{u^4ii • mm 


j ^ muM 

4JJ.IMJJ - 


Pay with Cash and 

Save 10% 

off your entire meal 

Not to be combined with other offers. 
Expires 2/10/11 



FREE APPETIZER 

(Shumai, Edam a me or California Roll) 

With purchase of $35 or more. 

Valid Sunday - Thursday. Excludes holidays. 

Not to be combined with any other offers. 

Expires 2/10/11 

Mari& 

• 603 






Kitchen open until 12:30 a.m. 
^ Lounge open until 1a.m. 
Q, Food & drink specials 



10% off all deliveries ^ ^ 

Monday - Thursday 11 am - 3 pm 1 ^: 

(when you mention this ad) 

Delivery hon^ A'S'aliiB l]l: 30 pm daily pUTChaiSe 

^ > ^ 4 ^ 

i472 S. Main St., Manchester 1 603.622.5522 


DRINK 


Chianti & Sangiovese 

What to drink with Italian pasta 


By Paulette Eschrich 

food@hippopress.com 

There’s nothing like a pot of Italian toma- 
to sauee — referred to as “gravy” by many of 
my Italian fiiends — simmering on the stove on 
a snowy day. Whether that leads to dinner with 
spaghetti and meatballs or a pan of lasagna to 
take on a weekend ski trip, I’ll be looking for a 
bottle of Chianti or Sangiovese to pair with my 
meal. Other Italian red wines would work just as 
well, but there’s something eomforting and tra- 
ditional about well-erafted Chianti. 

Chianti is the name of a region in Tusea- 
ny loeated between Florenee and Siena. At the 
heart of Chianti is a smaller eore where the 
better wines are produeed, Chianti Classieo. 
The Chianti Classieo designation was estab- 
lished by ediet in 1716 by the Mediei Grand 
Duke Cosimo III, and the boundaries have 
been revised slightly over the eenturies. 

Italians regulate the types of grapes that 
ean be used, how long they must be aged, 
and where the grapes ean be soureed as part 
of the Denominazione di Origine Controllata 
(abbreviated as DOC). For example, a Chianti 
Classieo Riserva is aged longer at the winery 
than regular Chianti Classieos. That explains 
why the eurrent vintage of simple Chianti is 
younger than the latest release of a Chianti 
Classieo Riserva. Only one-fifth of Chianti is 
Chianti Classieo Riserva. 

Sangiovese is the primary and sometimes 
only grape type used to make Chianti. Chian- 
ti may also eontain Canaiolo, the white grapes 
Trebbiano and Malvasia, and other authorized 
varietals sueh as Cabernet Sauvignon, Merlot 
and Syrah. Italian Sangiovese has suffered from 
indiseriminate elone seleetion and overpro- 
duetion resulting in too many laekluster wines. 
Sinee 2000, there has been an effort to improve 
the matehing of elones with soil and elimate 
eonditions, and wineries are investing to raise 
the overall quality and reputation of Chiantis. 

Sangiovese has more than 1 00 elones, many 
of whieh go by regional names like Bmnel- 
lo. Vino Nobile de Montaleino and Morellino 
di Seanso. Roughly 10 pereent of all Ital- 
ian vineyards are planted with some form of 
Sangiovese. Italian immigrants took euttings 
from their loeal vines when they emigrated to 
California and South Ameriea, trying to take 
familiar tastes to their new homes. 

At a reeent blind tasting of wines made with 
Sangiovese, the following were our top ehoiees: 

2008 Fratelli Grati ViUa di Vetrice, Chi- 
anti Rufina, Italy (NH Code 24829) $14.99 
Chianti Rufina, the smallest Chianti sub-dis- 
triet, has a reputation seeond only to Chianti 
Classieo for quality and aging potential. Not to 
be eonfUsed with the mega-produeer Ruffmo, it 
is worth searehing for value-prieed wines from 
this DOC. Two brothers eultivate vineyards and 
olive plants on this small family-owned estate. 
Made from 90 pereent Sangiovese, 7 pereent 
Canaiolo, and 3 pereent Colorino, this young 
red really opened up in the glass over 20 min- 
utes or so. On the nose I diseemed violets, 
smoky nuanees, with an underlying earthiness 
that some of my fellow tasters defined as barn- 
yard. This Old World-style Chianti really needs 
food to be appreeiated. New to New Hamp- 
shire, it is available at Philbriek’s Fresh Market 


in Portsmouth. 

2007 Umberto Cesari MOMA Rosso, 
Rubicone IGT, Italy (NH Code 12665) $17.99 

In the under-$20 flight, this New World-style 
Chianti from the Emilia Romagna region near 
Bologna was the erowd favorite. MOMA stands 
for My Own Masterpieee, a tribute to the 20th- 
eentury Italian artist Giorgio Morandi, whose 
artwork graees the label. Every three years a 
new artist’s work will be seleeted through a 
eontest and the label will honor the winner. 
Composed of 80 pereent Sangiovese, 10 pereent 
Cabernet Sauvignon, and 10 pereent Merlot, this 
deep mby red drinks like a Super Tusean. The 
nose exhibited lieoriee and berry fiuits, follow- 
ing up with well-balaneed aeidity and medium 
tannins. IGT, Indieazione Geografiea Tipiea, 
was ereated in 1992 in Italy to regulate table 
wines in eomplianee with EU law. Available at 
WineNot Boutique in Nashua and Angela’s Pas- 
ta in Manehester. 

2006 Umberto Cesari Sangiovese Riser- 
va, Emilia Romagna, Italy (NH Code 41820) 
$25.99 This produeer stmek a ehord with our 
tasters, seleeting their Sangiovese as the best 
wine in the $20-to-$30 braeket. Aged for 24 
months in oak barrels from Slavonia and Italy, 
this estate fi*uit blend of 85 pereent Sangiovese 
di Romagna and 15 pereent Cabernet Sauvi- 
gnon paired beautifully with Peeorino Toseana 
and Gorgonzola eheeses. The aroma hinted 
at anise and burnt sugar with a mossy, herb- 
al undertone. The palate was medium-bodied, 
dry with milk ehoeolate on the lingering finish. 
Available at WineNot Boutique in Nashua and 
Bella Vino in Windham. 

2006 Acorn Sangiovese, Russian River 
Valley, Sonoma, California (NH Code 39472) 
$32.99 Betsy and Bill Naehbaur eraft field- 
blend red wines, whieh means that the grapes 
are grown, harvested and vinified together. Sev- 
en elones of Sangiovese are blended with 1 
pereent eaeh of Canaiolo (for eolor) and Mam- 
molo (for aroma). Light mby in eolor, the wine 
has a bouquet of eherry laeed with oak and 
eoeoa that entiees you to eome baek for more. 
Our tasters were pretty evenly split along New 
World (Aeom) and Old World (Poggio Amo- 
relli) in this flight. Serve with wild mushroom 
risotto, braised lamb shanks or elassie osso 
bueo. Available at the Wine Soeiety in Nashua 
and larger New Hampshire State Liquor Outlets. 

2007 [2001] Poggio Amorelli Chianti 
Classieo Riserva, Italy (NH Code 44765) 
$33.99 too pereent Sangiovese, this dry red 
wine eomes from a small family-mn winery 
in Castellina in Chianti. Although they have 
been produeing wines sinee 1987, it wasn’t 
until they eompleted upgrading their winery 
and redueing yields that their wines garnered 
aeelaim in the late 1990s. The deep saturated 
eolor is baeked by a hearty, spiey earthiness, 
both on the nose and on the palate. We sam- 
pled the 200 1 vintage, and the inereased bottle 
age had mellowed the tannins and integrat- 
ed the fmit and aeidity. If you get a younger 
vintage, I would reeommend eellaring or 
deeanting. Exeellent with Penne Bolognese. 
Available at WineNot Boutique in Nashua. 

Paulette Eschrich is a dedicated oenophile 
who runs a wine book club and conducts cus- 
tom in-home wine tastings. 
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DRINK 


Red, white and green 

A lot of wine, a little cash 


In this occasional 
series, we’ll look at red 
and white wines, none 
over $20 (and most under 
$15). As the weather gets 
eolder, we’re throwing in 
a few more reds and eut- 
ting baek on the whites, 
whieh are often served 
ehilled and therefore a 
little less inviting when you’re bundling up 
against the lower temperatures. 

We’ve been having fun with these wine 
mateh-ups, so we did it again, this week with 
the petite sirahs. 

Though related to syrah grapes, petite sir- 
ah is its own varietal. The grapes may tend 
to be small but the flavors are usually big and 
bold — eertainly true of the two bottles we 
tried here, both of whieh were a deep, rieh red 
eolor. 

The first wine we tried was a 2008 Inscrip- 
tion Petite Sirah ($10.94). Inseription is the 
NH Liquor Commission’s line of wines and 
we’ve tried a few other varietals in the series 


before. This wine was big 
and fruity on the nose — 
sensations eehoed in the 
flavor. We tasted rasp- 
berry and sweet eherries 
in this wine, whieh was 
pleasantly ehewy and 
bright with just a bit of 
an edge from the aleohol 
that gave the wine some 
balanee. It was niee to sip on its own and good 
with food. 

The 2008 Bogle Vineyards Petite Sirah 

($13.99) was more of a food wine. It had aro- 
mas of light ehoeolate. It was less fruity and 
more aeidie than the Inseription. As it opened 
up (the bottle was around for sipping for a few 
days after we opened it), the easual wine-lov- 
er tasted hints of smokiness and some of the 
wine’s aeidity mellowed out. 

“Red, White & Green ” is by two wine-lov- 
ers, one serious and one casual, who are always 
on the lookout for a great bottle at a good price. 
All prices according to the state liquor store (nh. 
liquorstate.nh.us) unless otherwise stated. 




Drink Listings 


Classes/workshops on 
beer/wine tasting 

• BE YOUR OWN SOMMELI- 
ER WineNot Boutique, 170 Main 
St. in Nashua, 204-5569., www. 
winenotboutique.com, will hold its 
“Be Your Own Sommelier” again 
on Fridays, 6:30 to 8 p.m., starting 
in January. Sign up for the six- 
week eourse (for $210) or for the 
individual elasses: “Tasting like a 
Pro” ($30) on Jan. 21; “Wine Lan- 
guage & Sommelier Seerets” ($30) 
on Jan. 28; “Big 6 Wine Grapes” 
($30) on Feb. 4; “Old World & 
New World” ($30) on Feb. 11; 
“Pairing Wine with Food” ($50) 
on Feb. 18, or “Wine Complexity” 
($50) on Feb. 25. Call to reserve 
a seat. 

• WINE SOCIETY (650 Amherst 
St. #9 in Nashua, 883-4114; www. 
winesoeiety.us) offers elasses for 
wine-lovers of all levels. New ses- 
sions start every few months. Call 
for upeoming sehedule. 

Special dinners 

• WINTER WINE FESTIVAL 

Wentworth By the Sea in New- 
eastle, 373-6566, takes New 
Hampshire’s wine week seriously 
and holds its Annual Winter Wine 
Festival through Sat., Feb. 26. See 
www.winterwinefestival.eom for 
all the goings on. The sehedule 
ineludes 10 grand vintner’s din- 
ners, a “Not So Grand Blue Jeans 
Dinner,” Bubbles & Jazz brunehes, 
tasting events on Wednesdays and 
more. 

• WINTER WHITE WINE 
DINNER The Blaek Forest, 212 
Route 101 in Amherst, 672-0500, 
www.theblaekforesteafe.eom, is 
hosting a “Winter White” wine- 
maker’s dinner featuring white 
wines from LaBelle Winery of 
Amherst on Thurs., Jan. 20, at 6 
p.m. Winery owner Amy LaBelle 
will introduee the wines for this 
four-eourse meal, whieh eosts $60 
per person (guests will be seated at 
tables of eight). Call to purehase 


tiekets in advanee. The menu fea- 
tures appetizers with the Haleyon 
wine, a first eourse (ehoiee of 
Bibb lettuee wedges with roasted 
beets, sugared peeans and gorgon- 
zola with a fig vinaigrette or Thai 
Shrimp and Coeonut Soup with 
lemongrass and plantain) with 
Se 3 wal Blane, the entree (Seafood 
Pot Pie with Fennel and Pernod 
and a biseuit erust or Moroeean 
Chieken Tagine with dried fruit 
and preserved lemon and toasted 
Israeli eouseous) with Gewurz- 
traminer, and a pear, ginger and 
almond tartlet for dessert with the 
Peaeh Blaneo wine. 

• CHILEAN WINE DINNER: 
Saffron Bistro, 80 Main St., Nash- 
ua, 883-2100, www.thesaffronbis- 
tro.eom, will host a four-eourse 
Chilean wine dinner on Mon., Jan. 
24, at 6 p.m. featuring winemaker 
Mareelo Reparmal from Opiei/ 
DeMartino vineyards. Pan roasted 
seallops will serve as the meal’s 
first eourse and pepper-erusted 
New Zealand lamb ehops for the 
seeond. The third eourse will fea- 
ture braised veal Osso Bueeo and 
lemongrass ginger ereme brulee 
will be served for dessert. The eost 
is $65 per person plus tax and gra- 
tuity. Reservations are required. 

Special wine tastings 

• ITALIAN WINE WITH 
KEVIN ZRALY It’s a Vino Italia- 
no tasting and seminar with Kevin 
Zraly on Tues., Jan. 25, from 6 to 
8 p.m. at the Bedford Village Inn 
in Bedford. A portion of proeeeds 
from the event will benefit Easter 
Seals NH. Tiekets eost $40. Zraly 
is the author of the Windows on 
the World Complete Wine Course 
books and the seminar is hosted by 
Southern Wine and Spirits of New 
England and will feature a selee- 
tion of Antinori wine from Italy. 
The event ends with a book sign- 
ing from 7:30 to 8 p.m. and a Wine 
Week lee Bar on the Patio. Call 
888-368-8880 or visit www.eas- 
tersealsnh.org/events to buy tiek- 


ets to this event and to buy tiekets 
to the Winter Wine Speetaeular on 
Thurs., Jan. 27, from 6 to 9 p.m. at 
the Radisson in Manehester. 

• FOOD & WINE PAIRING 
WineNot Boutique, 170 Main St., 
Nashua, 204-5569, www.winenot- 
boutique.eom, will host a leeture, 
bottle signing and food and wine 
pairing featuring winemaker Patri- 
eio Julian Santos, of Rieardo San- 
tos Winery in Argentina, on Wed., 
Jan. 26, from 6 to 8 p.m. Food for 
the event will be provided by Stel- 
la Blu and Saffron Bistro. The eost 
is $30 per person. 

• WINTER WINE SPECTAC- 
ULAR to benefit Easter Seals 
NH888-368-8880 or visit www. 
eastersealsnh.org/events to buy 
tiekets to the Winter Wine Speetae- 
ular on Thurs., Jan. 27, from 6 to 9 
p.m. at the Radisson in Manehes- 
ter. Tiekets eost $60 for the grand 
tasting, $100 for the eellar seleet 
room and $125 for aeeess to both. 

• FREE WINE TASTING Inere- 
diBREW, 112 DW Highway in 
N ashua, 891-2477, www. inere- 
dibrew.eom, has added to its 2011 
sehedule. On Thurs., Jan. 27, at 7 
p.m. it’s a free wine tasting (sign 
up for this event, whieh is limited 
to 25 people). All events fill up 
fast; eall to reserve a spot. 

• WINE TASTING Coneord Hos- 
pital, 250 Pleasant St. in Coneord, 
225-2712, will hold is annual Heart 
of the Grape wine tasting benefit 
on Thurs., Feb. 10, from 5:30 to 
7:30 p.m. at the Grappone Confer- 
enee Center in Coneord. The tast- 
ing raises money for the Genetie 
Counseling Program at Coneord 
Hospital Breast Care Center, 
aeeording to a press release. The 
event will feature more than 100 
wines and tiekets eost $30 per per- 
son. For $75, attend a VIP reeep- 
tion from 5 to 6 p.m. whieh also 
ineludes a Riedel wine glass and 
samples of the Vineyard Series 
from J. Lohr Vineyards & Wines. 
To buy tiekets go to www.eoneord- 
hospital.org. 



POCHITO’S 


l»I£X]CAN RFSTAL'RANT & UNTIXA 



Made Fresh 
& Authentic 


OPEN FOR LUNCH ft DINNER 


Make your own 



At the city’s hottest 
new restaurant! 


33 S. Commercial St. 

(formerly Commercial St. Fishery Building) 

Manchester, NH 03101 

603 . 232.3054 

, www.pochitosmexicanrestaurant.com , 

N Z; 


SUSHI 

Makes my day! 


You You 


A 'x Asian Bistro 


i 



Not just raw fish, 
but a memorable 
dining experience 
featuring Japanese, 
Euro-Asian, Korean, 
and Thai cuisine 
that is surpassed 
by none. Let us 
guide you through 
the fine art of 
eating Sushi which 
is just one of our 
many delectable 
specialties. 


150 Broad Street 
Nashua, NH 
882-8337 

Route 3 Exit 6 
Next to Nashua Mall 
& Shell Station 


047709 



Restaurant 


Formerly Molly Stark Tavern 


B^rFT; 


Open Wednesday-Saturday 
11:30 a.m. -10 p.m. 
^ Dinner menu available at 5 p.m. 

^u/ricl(m’6 at 

10:30a.m. -8 p.m. 
Brunch available until 2 p.m. 
Dinner menu available at 5 p.m. 


Our menu Includes an array of exceptional 
entrees, appetizers and beverages 
—from New England traditions to new olassics— 
all served with a local flair In a historic setting. 


§) GI^VITY 
R IM 


Relax fireside or riverside with friends, while ___ 

enjoying lighter fare and your favorite cooktail ^ 

Wednesday thru Friday 4:00p.m. to 1 1:30p.m. 

Saturday & Sunday 12:00p.m. to close 

www.kikisnewboston.com 

487-201 1 • Route 13, New Boston, New Hampshire 

Follow us on Gravitytavern.blogspot.conn for upconning LIVE nnusic events 
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POP CULTURE 


MUSIC, BOOKS, 
GAMES, COMICS, 
MOVIES, DVDS, 
TV AND MORE 


Index 


[CDs pg60| 


• Fujiya & Miyagi, Ventrilo quizzing, 

A- 

• Morning After Girls, Alone, A+ 


IPOP pg6i| 


• Looking at blindness 


IBOOKS 


• Reading defense 

Includes listings for lectures, author events, 
book clubs, writers’ workshops and other lit- 
erary events. To let us know about your book 
or event, e-mail Lisa Parsons at Iparsons® 
hippopress.com. To get your author events, 
library events and more listed, send informa- 
tion to listings@hippopress.com. 



POP CULTURE: 


CDS 


Fujiya & Miyagi, Ventrilo quizzing 
Full Time Hobby Records, Jan. 17 

This pretty-much-a-band is run by a 
pair of older (non-Asian, just point of 
order) London-based representatives of 
the new breed of eleetroids envisioning 
synth operations as roek n roll speeta- 
eles. They made a few heads turn in the 
States two albums ago with 2007 ’s 
Transparent Things, a eolleetion of 
understated, soggy throb-and-gliteh 
that evoked Aphex Twin and things of 
that sort. The pair have professed lots 
of love for the ’70s in the past, realized 
here through Bowie/Roxy Musie melo- 
dies and half-spoken Donovan Leaeh 
voeals, the loops at one point wandering off on an Iron Butterfly- style tan- 
gent in “Cat Got Your Tongue.” Hope as these guys might, though, there’s 
nothing glam, or even loud, about this, and this album’s reviewers will be 
mumbling about kraut-roek, same as they did baek in 2007 — “Pills” is sim- 
ply “Ankle Injuries” on a mild steroid. But sueh quibbles about hardness in 
what’s obviously a Donovan-meets-LCD Soundsystem effort is all aeadem- 
ie — this is very soothing drone, grown-up baekground patter for Generation 
Rohypnol. A- — Eric W. Saeger 



Playlist 

A seriously abridged 
compendium of recent 
and future CD releases 


• Oh great, it’s musie-hating neo-Warehouse seumbag 
David Guetta, who made so mueh money Autotuning 
the Blaek Eyed Peas and Rihanna into utter erap that 
he has deeided to release a new remix EP next week, 
ealled One More Love. Ineludes pointless rubs of (the 
re-named, beeause Guetta’s a sniveling eoward) “Sexy 
Chiek,” BEP’s “I Gotta Feeling,” and a few other house- 
infleeted pop tunes that helped ruin the summer of 2009 
for all the sentient organisms in the galaxy. 

•Born-again-New-Age organ-grinder-monkeys Jon 
Anderson and Rick Wakeman, who at one time in his- 
tory were in Yes, the go-to band for lame teenagers who 
enjoyed vomiting “magie mushrooms” to make their 
parents angry, finally release their long-antieipated new 
album. Living Tree, on Tuesday. This musie noise eould 
be deseribed as “yoga people lost in a jungle forest of 


•Blue Valentine, B+ 



• Rabbit Hole, A- 



• Somewhere, B 



r[ci\e 


Morning After Girls, Alone 
Xemu Records, Jan. 11 

PR is all over this one like a eheap suit, 
and for onee we’re diseussing a release 
that’s worth the hype. Throw Dandy 
Warhols, Engineers, Raveonettes and 
Blaek Rebel Motoreyele Club in a 
saueepan and it’d be this, but handy 
eomparisons ean’t underseore how 
awesome some of these songs are, for 
instanee the title traek, its loud-ass jan- 
gle and blinding Mamas & Papas-style 
’60s angle heralding... I don’t know, 
something great, like it’s OK for bands 
with hooks to take over the mess roek n 
roll’s in and just fix it. As for BRMC, 
the psyehedelie biker-alt-roek of “Death Proeessions” lays waste to those 
dummies onee and for all — put it this way, like you I’ve been let down by 
things that are eool but too weird for driving around with your ehiek, and 
things that are too stupid to want to listen to more than onee, stuff like 
BRMC, whieh makes your IQ sink so fast you ean aetually feel the brain 
eells dying. But this is just... you know, awesome, so awesome that I final- 
ly got off my arse and found a deeent m4a-file eonverter so I eould play this 
masterpieee in my ear. A+ — EWS 


stuffed animals,” or not, depending on your level of dis- 
like for tofu and other unflavored foods. 

• SoCal alt-roekers Cold War Kids eontinue to not 
suek, but what’s really impressive is that they make 
an aetual musieal interseetion between Strokes, White 
Stripes and Vampire Weekend on their new album Mine 
Is Yours, out next week. Test-drive-single “Royal Blue” 
is all you need to hear. I’m not erazy, honest, go listen to 
it, it’s awesome. 

• Ladies, I’ll rope your football-farty husband into 
the snobby elassies if it’s the last thing I do! If the sexy 
“Coffee” danee from the Nuteraeker didn’t get your 
flabby hunk of eoueh-fouler all hot and bothered for bal- 
lerina ehieks over the holidays, there’s always “Danee 
of the 7 Veils,” from the Riehard Strauss opera Salome, 
featuring a CHICK WHO’S BASICALLY TOPLESS, go 
Patriots! Next week the famous Metropolitan Opera pro- 
duetion eomes out on DVD, featuring Finnish soprano 
Karita Mattila, and you ean wateh it with your hubby, 
on your flat sereen, with Doritos and iee-eold Coors, the 


• The Dilemma, D- 


“banquet beer!” — Eric W Saeger 


The 
Riverhouse 


Oafe 



1 23 Union Square, 
Milford (on the oval) 
603 - 249-5556 


Innovative Food — Loca/ Ingredients 
Now Serving Dinner 5:30-9, Fri.etSst! 

BEER AND WINE AVAILABLE 

RESERVATIONS ACCEPTED 

Serving Breakfast and lunch 
Tuesday- Saturday 7-2 
Sundays breakfast Only 7-2 


4 Star Rated (Nashua Telegraph) 



F( 


LIVE MUSIC EVERY 
TUESDAY & THURSDAY 

63 Union Square • Milford, NH 


If ( 603 ) 249-9222 

^ TyL jstavernNH.com f'--‘ 


MOFTH INIT 

FKAMHHS MARKITP 


Slart llic new year with it freKh rsutlitokE 
Buy new axl ^ frsime fiimily phutu!^^ 
lerrAille stn old fstvorile . . . 



t>iiufnv ■CrriiM.ini Fynrfuiff 

FvtISejn/ice Prtime Shop 
Eifcvpitwial CiiariiTttrf 
Frlt^y, 

YLtIi 47 ur LriJkn' 
PcuEutiiiK I A.rtij-L« 


1301 North kim StrccU Manch-ciiter 

066926 


We pay top dollar for textbooks. 
Cash for current & previous editions. 



We sell textbooks cheap! 


Two convenient locations. 


West Side Plaza, Nashua 881-5570 
1279 S. Willow St., Manchester 836-5000 


www.bookcellaronline.com | 
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Looking at blindness 

Film offers insight into vision loss 


POP 



A still from Going Blind. Courtesy photo 


By Adam Coughlin 
acoughlin@hippopress.com 


In 1925, Helen Keller addressed the 
Lions Club International and ehallenged 
them to beeome “knights of the blind in 
the erusade against darkness.” Eighty- 
six years later, the Coneord Lions Club is 
eontinuing the fight by sponsoring a eom- 
plimentary showing of Going Blind. 

The 82-minute documentary tells the 
story of its director, journalist Joe Lovett, 
who has glaucoma. It confronts the anx- 
iety and emotional issues Lovett goes 
through as he begins to lose more of his 
vision. As this happens he talks with more 
and more people going through similar 
ordeals. These conversations are captured 
in the film. 

“The film is outstanding,” said Shel- 
ley Proulx, vice president of development 
at the New Hampshire Association for the 
Blind. “It really eliminates some of the mis- 
conceptions of the blind. It touches home 
as many of us will experience some sort 
of vision loss. There is certainly life after 
vision loss and the film shows that clearly.” 

Glaucoma is “a disease that robs 4.5 mil- 
lion people of their vision world wide,” 
according to the film’s website, www.going- 
blindmovie.com. The main objective of the 
Lions Club is to prevent blindness and vision 
loss worldwide, according to Concord Lions 
Club President Dr. James Mancini. 

“We try to do service projects that bring 
more awareness about the issues,” Mancini 
said. “We want people to know if you have 
a problem you’ve got to take care of it.” 

Mancini said since he has been a mem- 
ber of the Lions Club he has seen enormous 
improvement in programs in Third World 
countries. Many now have optometrists 
giving regular eye exams. Besides donat- 
ing millions of dollars, Mancini said the 
Lions Club also joined with the Spe- 
cial Olympics to create Special Olympics 
Opening Eyes, a program that provides 
vision screenings at select Special Olym- 
pics sporting events around the world. 

Another goal of Opening Eyes is to edu- 
cate vision specialists on how to care for 
people with disabilities. “Research has 
shown that among Special Olympics ath- 
letes, 68 percent have not had an eye 
examination in three years, 37 percent are 
in need of eyeglasses and 18 percent wear 
clinically incorrect eyeglasses,” accord- 
ing to the Concord Lions Club website, 
www.concordlionsclubnh.org. 


Mancini said Lovett 
notified the Lions Club 
International about his 
film and they e-mailed the 
Concord chapter. Man- 
cini said he felt the film 
would be an ideal way to 
talk about the issues. At 
the screening, which will 
be held on Monday, Jan. 
24, at Red River Theatres 
in Concord, there will 
also be a discussion fol- 
lowing the film. Mancini 
said a glaucoma special- 
ist, another optometrist, a 
blind woman and a repre- 
sentative of the New Hampshire Association 
for the Blind will be there to talk. 

“Red River Theatres has been so good 
about helping us out and taking care of the 
tickets,” Mancini said. 

The film was to be shown in the screen- 
ing room and the 60 seats quickly sold out. 
Mancini said they were discussing moving 
it to a larger room to accommodate more 
people. He also planned on showing the 
film in the future to special groups like 
nursing homes. 

The New Hampshire Association for the 
Blind is also co-sponsoring the event with 
the New Hampshire Society of Eye Physi- 
cians and Surgeons. Proulx said although 
the association has been around 98 years 
many people don’t realize they’re not 
alone when it comes to vision loss. 

“It is not just a symptom of being old,” 
Proulx said. “There are things you can 
do.” 

The New Hampshire Association for the 
Blind helps people make the best of their 
remaining site by using magnification 
devices, changing lighting in the home 
and using a variety of other tactics. This is 
called vision rehabilitation. 

“Sometimes people don’t tell anyone,” 
Proulx said. “They just stop participating, 
reading, paying bills and doing things they 
could have done on their own. It doesn’t 
have to be that way.” 

Sixty-six percent of the NHAB’s clients 
are between the ages of 70 and 99 and with 
an ever-aging population of Baby Boom- 
ers, Proulx said this is likely to increase. 

“Thirty-eight percent of NHAB cli- 
ents suffer from macular degeneration, 
15 percent from cataract, 11 percent 
from glaucoma, 8 percent from diabetic 
retinopathy, 2 percent from retinitis pig- 
mentosa and 25 percent from all other eye 
conditions,” according to 2009-2010 data 
provided by the Association. 

“This showing of the film is pretty much 
a test run,” Proulx said. “We’re going to 
bring Going Blind to other venues.” 


Going Blind 

The Monday, Jan. 24, 5:30 p.m. screen- 
ing of Going Blind at Red River Theatres in 
Concord is sold out, according to the the- 
ater’s web site. See goingblindmovie.com 
for information on how to buy the film. 



QCaireini’s 


u jf: 

Ask about 
home delivery 


Thurs, Fri, Sat: 10-6p.m. 

Rt. 3A Racket Hill Rd., Hooksett 
exit 11 off 93 adjacent from Johnson’s Golden Harvest 


► Dry Scallops 

► Cooked & 

Shell- on Shrimp 

► Haddock 

► Mahi Mahi 

► Salmon 



• Cod • Swordfish 

• Tuna • Flounder 

And , 
More! 


Call to place your order today 

(603)657-4173 „ 


directions, menus & gift cards at the(jnan.com 



Let’s Do 

Lunch 


at Common Man Merrimack 


n Be a fan! ^^(Sthecmannh 

304 Daniel Webster Hwy 
(<^o 3)429-DINE 


Create a dining 
experience with us. 



Con temporary Asian- American 
Fusion with Japanese Hot Pots 
and Full Sushi Bar 

Casual Fine Dining 



San Francisco Kitchen 

133 Main St, Nashua 886-8833 

Sun. 4-10 • Mon.- Wed. 11-10 • Thurs. -Sat. 11-11 



I visit' 

OUT 


^Tiny*^ 

. Ibtland 


BABY FURNITURE 

CRIBS! 


Check the Rest, then come 
to the Very Best Baby 
& Kids Super 
Furniture Store 
in New England! 


lleliverliig Everything, 
but the Baby! 

SINCE I94& 

250 Commercial St., Manchester 

603-6S3-6171 
tiny tot land. com. 


T 



, .YOUR 

Home 

y .YOUR 

World 


Play in the Mud 
Indoors! 



American Clay 

Naturally Beautiful Walls 

Earth Plaster 
For a Dramatic Finish 
Easy Application 
43 Natural Colors 
Endless Textures 
Durable 
Breathable 
Repairable 


AVAILABLE IN OUR 


GREEN 




CENTER 


Your Home, Your World 
138 N Main St Concord 
223.9867 

www.YourHomeYourWorld.com 
eco • too living • too dtganct 


PROUD MEMBER OF GREEN CONCORD 
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Dr. Natalie Accqmandq, DMD 


Now Accepting New Patients 


I POP CULTURE; 

Reading defense 


BOOKS 


Life has enough anxieties... going to the dentist shouldn’t be one of them! 




CALL TODAY! 
603-645-8510 

1361 Elm Street • Suite 300 
Manchester, NH 

www.accomandofamilydentistry.com 


We accept most insurance including Delta Dental, Met Life, Guardian & Healthy Kids 




Ouft goa^ (g gimpfe To provide the best dental care 
for you and your family. Our experienced, caring 
staff wili heip put even the most nervous 
patient at ease, making your visit to the dentist 
a pain-free, pieasant experience. 



el-Air Nursing Home 




We are a cozy 35-bed family-owned facility 
providing skilled to home rehab services and 
long-term care. We also have 7 independent 
living apartments with all utilities included 
except telephone. 


29 Center St., Goffstown, NH 03045 
www.belaimursinghome.org 

603 - 497-4871 


( ■ - . 

V/- 

Free agent with 

ever\rp5li^. 

Joe Ashooh, Agent 

297 S Willow Street 
Manchester, NH 03103 

Bus: 603-624-1000 
www.joesthere.com 

o 

O) 

ai 

o 

Free Discount Double Check" too. 

I'll make sure your auto coverage is the best fit, then show 
you all the State Farm® discounts you could be getting. 

Like a good neighbor. State Farm is there? 

CALL ME TODAY 

i; state Farm 

itate Farm Mutual Automobile Insurance Company, State Farm Indemnity Company, Bloomington, IL 




Passion • Precision 
Professional Pamperins 

Aaron is a Matrix Master Artistic 
Educator with 10 years experience. 

Missy is a stylist and Nail Technician 
with 15 years experience. 




N2w Year - New Look 
Come See Us! 

itpoca^pse 

R A fi n r R I \i G 

Bi3 city style at a 3reat nei3hborhood salon 


Tues-J^n 

603 - 627-4301 

904 Hanover Street, Manckester 


Football books will have you calling plays 


By Lisa Parsons 

lparsons@hippopress.com 

It’s still football season, but for New Eng- 
land fans the time for sereaming at the TV 
set is over. Now it’s time for eold, dispas- 
sionate analysis and relaxed refleetion. 
Herewith, two reeent books that might help 
you get more enjoyment from the end of this 
season and the preparation for next. 

Take Your Eye Off the 
Ball: How to Watch 
Football by Knowing 
Where to Look^ by 
Pat Kirwan, 2010, 
Triumph Books, 222 
pages. Like to wateh 
football? Wish you 
had more of a elue? 
NFL analyst and for- 
mer Jets eoaeh Pat Kirwan says right here: 
it’s praetieally impossible to learn or fully 
grasp football by watehing games on TV 
unless you ean freeze-frame it and have 
someone explain it to you step by tiny step. 
Football is ineredibly intrieate, between the 
brute shoving and the mindless grunting. 

So herein Pat Kirwin sort of freeze-frames 
the aetion and tells you what’s happening. 
It’s an insider’s view written for the eurious 
outsider — not for dummies. You may not 
grasp everything in this book but you’ll soak 
up some stuff just by hanging around with it, 
and it won’t talk down to you. 

Even if you don’t follow every seenario / 
any of the seenarios, you’ll gain an aware- 
ness of how ehess-like the game is. 

“You ean see it at home too — just wateh 
the helmet of the lead bloeker when he 
engages the defender. [See, I ean’t find the 
lead bloeker. How do you know who’s the 
lead bloeker?] If his helmet is outside the 
defender, the gap is open and the baek will 
eontinue to the outside of his bloeker in this 
off-taekle run. [Off-taekle?]” Me, I still have 
trouble keeping straight who’s offense and 
who’s defense — not when I’m watehing, 
but when I’m reading, beeause half the job 
of the offensive team is to defend the ball, I 
think, so “bloeking,” that eould be offense 
or defense, logieally speaking, right?.... I 
don’t know. The larger lesson I take from 
this is that (a) I’m not as dumb as I thought 
(one of my favorite reassuranees to get from 
books) and (b) it’s not just me (ditto). The 
television eommentators and the fans in my 




living room don’t have magieal powers of 
football fathoming, nor do I laek the abili- 
ty to eomprehend. They just know what to 
look for — to wateh the lead bloeker ’s hel- 
met, and things like that. Someone told them 
onee. Now Pat Kirwin is telling me. 

The book ineludes a glossary of terms 
ranging from as eommon as “blind side” to 
as jargony as “baeked-off man eoverage” 
and “elimbing the ladder.” It also offers 
some insight into big-name players — what 
Tom Brady’s strengths are, ete. It eontains 
more than I ean absorb in one read, and if 
I were to really devote myself to learning 
football I’d need more elementary material 
too, but this would be a useful resouree. 

Now, when you’re 
I foeused on the Xs and 
Os, the routes and the 
bloeks and the resem- 
blanee of football to 
ehess, you might tend 
to forget that the play- 
ers are not just hugely 
museled ehess pieees 
plowing from spot to 
spot imperturbably. They are not pieees, 
they are guys. For a eloser look at this side 
of pro football, there is NFL Unplugged: 
The Brutal, Brilliant World of Professional 
Football, by Anthony L. Gargano (Wiley, 
2010), whieh you ean open up just about 
anywhere and start reading some insidery 
stuff. This is “ehess with blood,” Gargano 
says. Players talk about what happened in 
various games, how a knee was twisted or a 
finger broken, how the quarterbaek psyehed 
himself up, how a vietory was seeured or 
not. They freely eonverse about how they 
bend and break the rules, how they hurt eaeh 
other in the pile, what partieular players or 
positions think of eaeh other. Gargano 
reports from pregame meetings and hotel 
eheek-ins and gets players to eomment on 
training regimens, penalty payments, loeker 
room rituals and all the rest. They pray 
together, eat (like horses) together, get lee- 
tured together about the dangers of eelebrity 
and money. They are not all Tom Brady; 
most of them are guys you ean’t identify, 
whose names you don’t know, who last a 
year or two and fade away — interehange- 
able ehess pieees — but they are putting 
their bodies on the line to play this “blood 
sport.” You gotta wonder about that, and if 
you do then here’s your book. 


BOOK & LECTURE 
LISTINGS 


Libraries 

• Amherst Town Library 

14 Main St., Amherst, 673-2288, 
amherst.lib.nh.us 

• Bedford Public Library 

3 Meetinghouse Road, Bedford 
472-3023, bedford.lib.nh.us 

• Concord Public Library 
45 Green St., 225-8670, 
www.concordpubliclibrary.net 

• Derry Public Library 

64 E. Broadway, Derry, 432-6140, 
derry.lib.nh.us 

• Goffstown Public Library 

2 High St., Goffstown, 

497-2102, goffstown.lib.nh.us 

• Hollis Social Library 
2 Monument Sq., Hollis, 
465-772 fhollis.nh.us 


• Hooksett Public Library 

170 IB Hooksett Rd., Hooksett, 
485-6092, hooksettlibrary.org 

• Manchester City Library 
405 Pine St. (main branch) 
and 76 N. Main St. 

(West branch), 624-6550, 
manchester. lib .nh.us 

• Mt. Kearsarge Indian Museum 
1 8 Highlawn Road, Warner, 
456-2600, indianmuseum.org 

• Nashua Public Library 

2 Court St., Nashua, 589-4610, 
nashualibrary. org 

• Rodgers Memorial Library 
1 94 Derry Road, Hudson, 
886-6030, rodgerslibrary.org 

• Tucker Free Library 

31 Western Ave., Henniker, 
428-3471, tuckerfreelibrary.org 

• Wadleigh Memorial Library 


49 Nashua St., Milford, 673-2408, 
wadleigh.lib .nh.us 

• Wilton Public Library 

7 Forest Road, Wilton, 654-2581, 
wiltonlibrarynh. org 

Bookstores 

• Barnes & Noble 

1741 South Willow St., 
Manchester, 668-5557; 

235 DW Hwy, Nashua, 
888-5961; bn.com 

• Borders 

76 Fort Eddy Road, Concord, 
224-1255; 

281 DW Hwy, Nashua, 
888-9300; borders.com 

• Double Midnight Comics 
& Collectibles 

245 Maple St., Manchester, 
669-9636, dmcomics.com 
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BOOKS 


• Gibson’s Bookstore 

27 South Main St., Concord, 
224-0562, 

gibsonsbookstore.com 

• MainStreet Bookends 
16 E. Main St., Warner, 

456-2700, 

mainstreetbookends.com 

• River Run Books 

20 Congress St., Portsmouth, 
431-21 00, riverrunbookstore.com 

• Toadstool Bookshop 
586 Nashua St., Milford, 
673-1734, toadbooks.com. 

Other 

• Manchester Historic 
Association 

200 Bedford St., 622-7531, 
manchesterhistoric.org 

• New Hampshire 
Humanities Council 

19 Pillsbury St., Concord, 
224-4071, www.nhhc.org 

• New Hampshire State Library 

20 Park St., Concord, 

WWW. nh .gov/ nhsl 

• New Hampshire 
Writers’ Project 
SNHU, 2521 N. River Rd., 
Manchester, 314-7980, 
nhwritersproj ect. org 

• Rivier College 

420 Main St., Nashua, 

888-1311, rivier.edu. 

• UNH Manchester 

400 Commercial St., Manchester, 
641-4101, unhm.unh.edu 
Author events 

• LISA GENOVA will talk about 
her novel Left Neglected on Thurs., 
Jan. 20, at 7 p.m. at Gibson’s Book- 
store in Concord. 

• MIRA BARTOK talks about her 
memoir The Memory Palace on 
Thurs., Jan. 20, at 7 p.m. at River- 
Run Bookstore in Portsmouth. 

• EDIE CLARK will be interviewed 
by humorist Rebecca Rule on Sun., 
Jan. 23, at 2 p.m. in Dimond Library 
at UNH in Durham, as part of the NH 
Authors Series. Clark is a longtime 
Yankee Magazine contributor and 
author of a memoir. The Place He 
Made. Free and open to the public, 
but seating is limited. To register, visit 
https://www.events.unh.edu. 

• TIM PAWLENTY will discuss 
his book Courage to Stand: An 
American Story on Mon., Jan. 24, 
at noon at Manchester B&N. 

• JUSTIN KRAMON will talk 
about his debut novel. Finny (Ran- 
dom House), Mon., Jan. 24, at 7 
p.m. at Gibson’s Bookstore. 

• DANIEL PALMER signs cop- 
ies of his debut thriller. Delirious, 
on Wed., Jan. 26, at 7 p.m. at Man- 
chester B&N. Palmer is the son of 


author Michael Palmer. 

• CHRIS BOHJALIAN will sign 
copies of Secrets of Eden on Tues., 
Feb. 1, at 12:30 p.m. at Borders 
in West Lebanon and at 7 p.m. at 
Barnes & Noble in Newington. 

Lectures and discussions 

• ON LOCATION IN ITALY is 

a monthlong series of programs for 
adults at the Amherst Town Library 
in January. Final installment is “Ital- 
ian Trattoria: Classic Flavors from an 
Italian Cafe” Tues., Jan. 25, from 7 to 
8:30 p.m. Free and open to the public. 
Save a seat by calling the hbraiy or 
visiting its online calendar. 

• UNDERSTANDING THE 
MOVIES: THE ART OF FILM 
presentation by Patrick D. Anderson 
of Colby-Sawyer College on Thurs., 
Jan. 20, at 7 p.m. at Kelley Libraiy in 
Salem, courtesy of the NH Humani- 
ties Council. Increase your film 
vocabulary and gain an understand- 
ing of how film creates ideas. 

• COWS AND COMMUNITIES: 
HOW THE LOWLY BOVINE 
HAS NURTURED NH Friday, 
Jan. 21, at 7:15 p.m. at New Boston 
Community Church, 2 Meeting- 
house Road, New Boston, presented 
by Steve Taylor, courtesy of the NH 
Humanities Council. Find out how 
cows contributed to NH’s life and 
culture, where they are today and 
what they are doing for us now. 

• THEY SAWED UP A STORM 
presentation about the women’s 
sawmill at Turkey Pond, N.H., dur- 
ing WWII, by author Sarah Smith 
on Sat., Jan. 22, at 1 p.m. at Con- 
cord Public Library. The sawmill 
was built to salvage fallen timber 
from the 1938 hurricane. Historic 
photos, family stories and inter- 
views round out the presentation. 

• WHAT MAKES YOU TIC? pre- 
sentation by Marc EUiot on Mon., 
Jan. 24, at 7 p.m. in Wheeler Hall at 
Ware Campus Center, Colby-Sawyer 
College, sponsored by the Cultural 
Events Committee, free and open to 
the public. Elhot has Tourette’s Syn- 
drome and seeks to enhghten others 
about how to deal with people with 
different types of disabilities. 

• PIRATE VALLEY EXPEDI- 
TION by photographer and climber 
Dave Anderson on Tues., Jan. 25, 
at 7 p.m. at Ware Campus Center at 
Colby-Sawyer College. Anderson 
will share stories and photos of his 
2009 expedition to the Piritas Valley 
of the upper Rio Turbio in Argentina. 
Free and open to the pubhc. 

• DISCOVERING NEW ENG- 
LAND’S STONE WALLS pre- 
sented by NH author Kevin Gardner 


{The Granite Kiss) Fri., Feb. 4, from 
4 to 6 p.m. at the 28th annual NH 
Farm and Forest Expo at the Radis- 
son/Center of NH in Manchester. As 
part of his presentation, Gardner will 
build a miniature wall or walls on 
a tabletop using stones from a five- 
gallon bucket. Admission to this pre- 
sentation is free. Visit nhfarmandfor- 
estexpo.org or call 271-3788. 

Book discussions 

• MANCHESTER CITY 
LIBRARY Brown Bag Book Club 
meets on the last Tuesday of the 
month from 12:15 to 1:30 p.m. in 
the Hunt Room. Jan. 25: My Life in 
France, by Julia Child. 

• UNHM LIBRARY COMMU- 
NITY BOOK GROUP invites the 
public to join discussions this spring 
of books by Thomas Hardy (1840- 
1928), English novelist and poet. 
For info, call the library at 641-4173. 
Discussions are held on Thursdays at 
6:30 p.m. in the UNHM library. Jan. 
27: Far from the Madding Crowd. 
Feb. 24: Mayor of Casterbridge. 
March 24: Less of the d’Urbervilles. 
April 28: Jude the Obscure. 

Writers’ groups 

• SWA WRITING CONTEST 

The Seacoast Writers Association 
is accepting submissions for its 21st 
annual writing contest. Deadline for 
receipt of submissions is Feb. 1. Cash 
prizes of $100, $75 and $50 will be 
awarded in each of three categories: 
short stoiy, poetry, and personal 
essay. Winners will be announced 
at the spring conference in May in 
Dover and winning entries will be 
published in an anthology in the fall. 
For an entry form, visit seacoastwrit- 
ersassociation.org. A completed entry 
form must accompany all entries. 
Call 778-1740 or e-mail patpamell@ 
comcast.net with questions. 

Other 

• FIFTH ANNUAL LADIES 
NIGHT OUT is Thurs., Jan. 27, 6-9 
p.m. at Hooksett Public Library, fea- 
turing more than 35 local vendors, 
free product samples, refreshments 
and door prizes. 

• $5-A-BAG BOOK SALE on Sat., 
Jan. 29, from 9:30 a.m. to 1:30 p.m. 
at Manchester City Library, in the 
Winchell Room. Bring your own 
bags and pay $5 for each bag you take 
into the Winchell Room to fill with 
sale items. The library will have some 
empty paper bags for sale. There will 
be more than 10,000 items to choose 
from — books, DVDs, audiobooks, 
CDs, LP records etc. All proceeds go 
to programs at the library. 


Get What You 

• 

Want 



Ultimate Images 




1 86 Granite Street 644-5755 Free Wi-Fi 

Manchester, NH www.MerlinsNH.com 

D Find us on facebook and become a fan 

Our more than 150 years of combined experience means 

we can make it happen 

064552 



2 Young Road « Londonderry; NH 
Full Schedules and Tickets: TupeloHall.com 
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REVIEWS BY AMY DIAZ 



Blue Valentine (R) 

A marriage collapses 
into ruins in Blue 
Valentine^ a sharp and 
well-acted drama. 

Looky-loos in search of some 
steamy nudity and sexy sex will be 
rather disappointed with this movie, 
which does have both sex and nudi- 
ty — and graphic versions of same 
— but isn’t exactly smoking hot. It’s 
more the kind of sex and nudity that 
make you think about the choices 
we make in life. It’s sex and nudity 
with regret and resentment. 

This is definitely not a date movie. 

Dean (Ryan Gosling), a house 
painter, and Cindy (Michelle Wil- 
liams), a nurse, are married with 
child — young daughter Frankie 
(Faith Wladyka). They both love 
their child but this may be the only 
thing they agree on. They pick 
away at each other — Dean criti- 
cizes nearly everything Cindy does 
at the house, Cindy sees Dean as 
a sort of failure. Out of despera- 
tion, Dean convinces Cindy to leave 
Frankie at a grandparent’s house and 
come with him to a theme hotel. The 


theme of their particular room is 
“the future” — something their rela- 
tionship probably doesn’t have. 

Intercut with scenes of their hor- 
rible present are scenes of Dean and 
Cindy’s past. He is a mover who 
brings an elderly man’s belongings 
to the same nursing home where 
Cindy’s grandmother is living. Cin- 
dy comes from an unhappy home 
but she’s determined to make some- 
thing of her life — to find true love 
and be a doctor. Cindy and Dean 
meet and even though Cindy is sort 
of dating someone else, there is a 
connection between them. 

A chance meeting, a feeling of 
love at first sight — it’s romantic, 
and in most stories it would be the 
beginning of a happily ever after. 
But what can seem romantic in a 
movie can be destructive in real life, 
and real life is where this movie tries 
to go. Cindy and Dean get caught up 
in love, ignoring some of the early 
warning signs. When lust wears off, 
they’re left with all the things that 
have always made their success- 
ful relationship unlikely: Cindy’s 
career ambition. Dean’s lack of it, 
Cindy’s lack of self-esteem when 


it comes to love, the lousy rela- 
tionship examples demonstrated 
by both of their sets of parents and 
the unresolved issues from Cindy’s 
boyfriend directly preceding Dean. 
In the present timeline of the mov- 
ie, Cindy, and even to some extent 
Dean, knows they’re not right for 
each other any more but the pain of 
acknowledging that seems as excru- 
ciating to them as the pain of doing 
nothing. 

Gosling and Williams both give 
excellent performances. Gosling 
gives us a Dean who is wonder- 
fully human — a sweet dad and a 
possibly still loving husband who 
is nevertheless deeply flawed. Wil- 
liams makes Cindy nicely indecisive 
about her life and yet still crushingly 
sad. These are roles that definite- 
ly deserve all the acclaim they’ve 
received. 

Of course, top-notch performanc- 
es don’t necessarily translate into a 
big fun time. Plenty of scenes in this 
movie are painful — I think if I were 
watching this movie at home I might 
even be tempted to fast-forward 
through some of the rawer parts. 


Stick with it, though, and you’ll be 
treated with some seriously good 
work. B+ 

Rated R for strong graphic sexu- 
al content, language and a beating. 
Directed by Derek Cianfrance and 
written by Cianfrance, Cami Delavi- 
gne and Joey Curtis, Blue Valentine is 
an hour and 54 minutes long and is dis- 
tributed by The Weinstein Company 

Rabbit Hole (PG-13) 

A husband and wife 
deal with the death of 
their young child in Rabbit 
Hole^ a masterful character 
study. 

Becca (Nicole Kidman) and How- 
ie (Aaron Eckhart) lost their young 
son about eight months ago. Becca, 
formerly a stay-at-home mom and 
now just aimlessly at home, seems 
to have simply shut down. She has 
no patience for the couples’ sup- 
port group she attends with Howie 
and is openly dismissive when one 
of them starts to talk about God. She 
gives away her son’s clothes, takes 
his drawings off the refrigerator and 
has even sent away the family dog. 

Howie on the other hand seems 
always at the edge of tears. He wants 
to be in group, wants to talk about 
his son. He watches and rewatches a 
snippet of video of his son that he’s 
kept on his cell phone. He keeps his 
son’s car seat in his car. 

But even as Becca and Howie 
seem to drift away from each oth- 
er — Becca rejects his attempts to 
have sex and is openly hostile to talk 
of having another child — How- 
ie insists that he loves his wife. He 
says this even when he finds himself 
hanging out and smoking pot with 
Gaby (Sandra Oh), another member 
of the support group. Does Becca 
feel the same? It’s less sure. Often 
fighting ith Howie, she’s also often 
at odds with her mother (Dianne 
Wiest) and recently pregnant young- 
er sister (Tammy Blanchard), and the 


only person she seems to emotion- 
ally connect with is a teenage boy, 
Jason (Miles Teller), who is himself 
just barely holding it together. 

These are all striking performanc- 
es (seriously, Hollywood Foreign 
Press, Natalie Portman was better 
than this?). Kidman is heartbreaking 
as Becca — brittle and fragile — and 
is all the more interesting because 
she lets Becca be unlikable. Eckhart 
plays Howie as a more outwardly 
gentle and emotional guy, but there 
is a lake, an ocean, of anger under 
his sad surface. Wiest is also excel- 
lent — hers is an imperfect character 
who feels a deep grief about an ear- 
lier loss as well as sadness over the 
loss of her grandson and a moth- 
er’s sadness for her daughter. There 
is also, clearly, a difficult history 
between the women, and Kidman 
and Wiest are able to portray that as 
something always in the background 
but never the focus. Even Teller, 
whom I’ve never seen before, gives 
a nuanced performance. 

Rabbit Hole is not a feel-good 
movie. But it is extremely watchable 
because it makes you care about 
these difficult characters. It never 
resorts to smarminess or melodra- 
ma, and it keeps the emotions raw 
without turning them into grief pom. 
Though I didn’t see it in time for my 
2010 list, this is clearly one of the 
best movies of last year. A- 

Rated PG-13 for mature thematic 
material, some drug use and language. 
Directed by John Cameron Mitchell 
and written by David Lindsay-Abaire, 
Rabbit Hole is an hour and 31 minutes 
long and distributed byLionsgate. 

Somewhere (R) 

An actor floats through 
a twilight-like existence 
at the Chateau Marmont 
in Somewhere, a 
contemplative-bordering- 
on-snoozy film from Sofia 
Coppola. 


Reviewlets: Snack-sized movie reviews 


* Indicates a movie worth 
seeking out. Previously 
reviewed movies have 
grades. For full reviews of 
most movies here or movies 
previously released, go to 
hippopress.com. 

*BlackSwan (RI 

Natalie Portman, Mila Kurds. 

If you see just one disturbing 
take on a Tchaikovsky ballet 
this winter, make ii Black Swan, 
a dark and strange drama from 
Darren Aronofsky. Black Swan is 
full of small but elegant touches 
that all add up to a fascinating, 
mesmerizing movie. B+ 


The Company Men (R) 

Ben Affleck, Kevin Costner. 

A group of men deal with 
losing their jobs. Opens in 
Boston on Friday, Jan. 21. 

Country Strong (R) 

Gwyneth Paltrow, Tim 
McGraw. 

A veteran country singer 
attempts a career comeback in 
this enjoyable melodrama. C+ 

* The Fishier (R) 

Mark Wahlberg, Amy Adams. 
Christian Bale and Melissa 
Leo shine in this well-acted 
movie about a Lowell boxer. A 


* The Green Hornet (PG-13) 

Seth Rogen, Cameron Diaz. 
The radio drama/TV show/ 
comic books gets a 3-D movie 
update, written by the writers 
hQhmd Superb ad. B- 

* The King^s Speech (R) 

Colin Firth, Geoffrey Rush. 
Excellent performances 
— Firth, Rush and Helena 
Bonham Carter as the Queen 
Mum — make for great fun in 
this historical biopic. A 

Little Fockers (PG-13) 

Ben Stiller, Robert De Niro. 
Part three in the saga of Greg 


Focker and his father-in-law, 
former CIA agent Jack Byrnes. 

D 

No Strings Attached (R) 
Natalie Portman, Ashton 
Kutcher. 

Friends with benefits — 
possible or not, asks this 
movie. Opens in wide release 
on Friday, Jan. 21. 

Season of the Witch (PG-13) 

Nicolas Cage, Ron Perlman. 
Each year some poor 
misbegotten major release has 
to go first, and this year it’s 
this thing starring Cage as a 


medieval crusader tasked with 
taking a girl who is believed 
to be a witch to an abbey. 
Welcome to 2011? D 

The Social Network (PG-13) 

Jesse Eisenberg, Justin 
Timberlake. 

The founding of Facebook gets 
the biopic treatment — and 
thanks to the Golden Globe 
nominations, it’s back in 
theaters. B+ 

Voices of Mandy Moore, 
Zachary Levi. 

Disney reworks the Rapunzel 


story. B- 

The Tourist (PG-13) 

Angelina Jolie, Johnny Depp. 
Sexy people (Jolie and Depp) 
are in sexy locales (Paris, 
Venice) in this dull caper film. 

C 

* True Grit (R) 

Jeff Bridges, Matt Damon. 
Hailee Steinfeld has the truly 
stand-out role as a 14-year-old 
determined to bring the man 
(Josh Brolin) who killed her 
father to justice. An excellent 
update of a classic Western. A- 
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Johnny Marco (Stephen Dorff) is a mov- 
ie star — known and loved internationally 
for his star-ness, though not, it appears, for 
any eompelling personal qualities or even 
any partieular talent for aeting. He is living 
at the Chateau Marmont while doing publie- 
ity for one movie and pre-produetion work 
on another. (The Chateau Marmont is a ehar- 
aeter in itself — elegant and luxurious in a 
way that is old Hollywood and just a toueh 
seedy.) In the movie’s first seene, he falls and 
injures his arm and has to wear a east. After 
one boozy night of partying and women, he 
wakes up to find his pre-teen daughter Cleo 
(Elle Fanning) signing her name on his east. 
She lives with her mother but Cleo and John- 
ny have a regular hang-out session, whieh he 
spends watehing her iee skate during private 
lessons at a loeal rink. He’s only marginally 
more an aetive partieipant with Cleo than he 
is in the rest of his life but this is the one time 
he seems to show some interest in something 
that isn’t immediate self-gratifieation. 

There isn’t a lot of story here. The mov- 
ie’s only plot point is that Cleo’s mother 
unexpeetedly drops Cleo off at Johnny’s 
hotel room to stay for a few days between 
when she “has to go away” (for some undis- 
elosed personal weariness) and when Cleo 
is expeeted at eamp. The more time Johnny 
spends with Cleo, the more he does seem to 
wake up from his dreamlife. 

Here are things this movie does really 
well: 

• The fading glory of this part of south- 
ern California, where everything looks just a 
toueh shabbier than it should. 

• The strangeness of Hollywood (the 
industry), as demonstrated in dozens of 
small details. 

• The stylish ennui of Johnny Mareo. 

• And the way he almost eeases to exist 
when he isn’t “on” as a Hollywood star. 

• And his relationship with Cleo, whieh is 
both negligent and loving. 

• Cleo, who is shouldering problems 
beyond her maturity level and who still has 
ehildlike fears and needs. 

• The general listlessness of things (even, 
say, blonde twin strippers, who you wouldn’t 
think would be the personifieation of bore- 
dom, but are). 

Sofia Coppola is exeellent at notieing 
things, at eapturing a tone and an atmo- 
sphere. The frustrations of Johnny Mareo, 
the way his life is both glamorous and 
depressing, this deseends on you, like a thiek 
fog, while you wateh this movie. Whether 
you like Johnny or look down on him or feel 
sorry for him, this movie makes eertain that 
you get him. 

And I did. And I “got” this movie and what 
she was doing and what she was showing us. 
But this movie lays on the things you need to 
“get” very thiek. It smothers you with get-it- 
ness. It makes sure you feel his boredom by 
boring you, makes sure you feel his unen- 
durable nothingness by making you endure 
it. You understand how Johnny Mareo wants 
out beeause you want out. 

I’m glad I saw Somewhere. I like Sofia 
Coppola, I like the way she erafts a film. But 
I ean’t say I enjoyed the experienee of sitting 
through it. B 

Rated R for sexual content, nudity and lan- 
guage. for Written and directed by Sofia 
Coppola, Somewhere is an hour and 38 min- 
utes long and is distributed by Focus Features. 


FILM Continued 


The Dilemma (PG-13) 

Vince Vaughn and Kevin 
Janies are the best of besties 
dealing with several stressful 
issues in The Dilemma^ a harsh 
and unpleasant buddy comedy. 

It figures — after years of romantie eome- 
dies full of shrill and unlikable people, it was 
only a matter of time before similarly awful 
eharaeters started showing up in bromantie 
eomedies. I happened to eateh a bit of The 
Break-Up reeently and it reminded me that 
Vaughn has been doing this kind of eruelty- 
rieh, humanity-poor fast-talking shtiek for 
a few years now. The deep meanness of this 
movie bounds over the line between funny 
and hard-to-wateh: it’s the difierenee between 
the mean but still entertaining Rieky Ger- 
vais Golden Globes monologues as viewed 
from my stakes-free living room and the way 
it landed, lemon-juiee-eoated salt into paper 
eut, in the audienee. This entire movie is 
like an evil-intentioned roast delivered when 
someone was expeeting a love letter. 

Ronny (Vaughn) and Niek (Kevin James) 
are best buds who are trying to elose the deal 
of their life — selling Dodge on their elee- 
trie engine that eomes with the sound and 
the vibration of old-sehool musele ears. Into 
this on-edge professional situation eome 
two stress-indueing personal dilemmas for 
Ronny: (1) he feels it’s time to ask longtime 
girlfriend Beth (Jennifer Connelly) to marry 
him and (2) while loeation-hunting for his big 
proposal, he spies Niek’s wife, Geneva (Win- 
ona Ryder), kissing another man. Does Ronny 
tell Niek and risk throwing him off his game 
during this dieey professional moment? Does 
he keep the seeret and risk losing his fiiend? 
His eonfusion over what to do is eompounded 
by two stress-indueing faets: (1) he is a gam- 
bling addiet and the squirrellier he aets, the 
more his friends think he’s baek plaeing bets 
and losing money and (2) long before Niek 
and Geneva hooked up in eollege, Ronny had 
a one-night stand with her that he and Geneva 
have never told Niek about. 

So Ronny’s running around lying to Niek 
and keeping things from Beth and eventual- 
ly trying to get eonerete evidenee of Geneva’s 
eheating to present to Niek. Despite the hijinks 
involved in all of this, none of it is funny and 
plenty of it is aeeompanied by bitter-fla- 
vored speeehifying and waeky situations with 
a emel edge that are pushed in our faee for 
laughing at, even though they are devoid of 
funny. This movie is a ehore to sit through — 
every five minutes (and oeeasionally every 
three minutes) I found myself eheeking my 
eell phone, wanting it all to be over. 

The Dilemma has nothing redeemable 
— no genuine emotion between any of the 
eharaeters, no elevemess to the story. Strang- 
er still, when it isn’t irritating us with its sour 
eentral plotlines, it’s befuddling us with the 
eleetrie ear sideplot, featuring a poorly used 
Queen Latifah and that stupid speeeh (eut 
from trailers) that earned this movie eritieism 
for being offensive but is more an exam- 
ple of lazy, thoughtless writing. This part of 
the movie appears mostly to be an ad for the 
Dodge Charger, one that I’ve been trieked 
into paying some $7 to wateh. D- 

Rated PG-13 for mature thematic elements 
involving sexual content. Directed by Ron How- 
ard and written by Allan Loeb, The Dilemma is 
an hour and 58 minutes long and is distributed 
in wide release by Universal Pictures. 


TOWN HALL THEATRE 

(603) 654-FILM (3456) 


www.wiltontownhalltheatre.com 


Now thru Feb 11 - Golden Globe winner 
And Oscar nominee Best Actor Colin Firth 
“THE KING’S SPEECH” 

Every Evening 7:30 Sun mats 2:00-4:30 


Starts Friday - Golden Globe & Oscar nominees 
Mark Wahiberg - Christian Bale - Melissa Leo 
“THE FIGHTER” filmed in Lowell 
Every Evening 7:30 Sun mats 2:00-4:30 


Saturday Afternoon Library Classic Film 
Spencer Tracy, Fredric March in the Oscar nominated 
"Creationism"vs"Darwinism" courtroom thriller 
“INHERIT THE WIND” (1960) adults only 
Sat 4:30pm - free admission - donations to charity 


Admission Prices: All Shows 
Adults ^6.00 

Children (under 12) and Seniors (65 and over) $4.00 



The area’s onfy rtoofmfit. independent nxivie theater. 

LOCATED IN DOWNTOWN CONCORD 
11 South Main Street 


lED RIVER 

IREAIRES , 

Stadium Seating • Dolby Surround • Beer, Wine & Sandwiches I 


January 21 -27 


THE KING'S SPEECH (R/2010/1 18 min.) 

Fri., Sat, Sun.,12:30, 3:15, 6:00, 8:40 Mon., 
Tue., Wed., Thu., 2:00, 5:25, 8:00 

BLACK SWAN (R/2010/1 03 min.) 

Fri., Sun., 1:15, 3:45, 6:25, 8:55 Sat, 3:45, 
6:25, 8:55 Mon., Tue., Wed., Thu., 2:10, 5:40, 
8:05 

ONE MIGHTY RIVER (NR/2010/60 min.) 

In the Screening Room 
Fri., Sat, 2:00, 7:00 Sun., 7:00 


603 - 224-4600 

Film times, descriptions & purchase tickets online at 

www.redrivertheatres.com 



er6oyia 

“Satisfying the pickiest of clients” 


TWila 


hecklist. 

The same cleaning 
each time. 
Specializing in serving 
higher end clientele. 
Customized service to 
meet your needs. 
References available 
upon request. 
Insured & Bonded. 


(603) 305-6784i 

Exceeding expectations for more than 15 years! 


For monthly 
specials 
visit our 
website 



~ Futi Body 
waxing 
for Men & 
Women 
~ Deep Pore 
cteansing 
Faciats 
~ Eyeiasn 
& Brow 
Timings 



603-486-8189 A 

150 BEECH ST. MANCHESTER 

WAXSPECIALISTS.COM I 


A HAIR-RAISING TALE OF 
THE FRENCH REVOLUTION! 





D.W. Griffith's moving silent drama 
starring Lillian and Dorothy Gish! 


One screening only! 

SUNDAYJAN.30 

at 4:30 p.m. 

Live music by JeffRapsis 

FREE ADMISSION! 

Donations accepted 


WILTON TOWN HALL THEATRE 
Main Street, Wilton, N.H. 

(603) 654-3456 

www.wiltontownhalltheatre.com 

Sponsored by: iMetei FiiAi Ltei 







A FAMILY TRADITION SINCE 1887 

926 Elm Street, Manchester, NH 

{Next to City Hall) 

603-625-8442 • 800-457-6539 

Watches, Jewelry Diamonds and Precious Stones 

www.pearsonsjewelry.com 
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88 Market Street 
Downtown Manchester 
StrangeBrewTavern.net 


This Week at 
Strange Brew: 

Thursday, January 20 

The Tom Keller 
Family Band 


Friday, 
Jan. 21 

Ricky 

“King” 

Russell 


Saturday, Jan., 22 

Rhythm Mechanics 


Now On Sundays... 

Music in a 
Mellow Tone 


New at the Brew! Relax with friends over 
dinner and your favorite brew on Sunday 
evenings with blues and jazz in a softer 
style. All this month, enjoy the fabulous 
guitar of Tom Keller backed by the 
multi-talented John Medeiros, Jr. It's the 
perfect way to wrap up your weekend. 

MUSIC 8-1 1PM 
FULL MENU TIL MIDNIGHT 


>/ c 

Strange Brf^\ 


Tuesday, 
**T*;*'"1\ Jan. 25 


r 


Wednesday, 
Jan. 26 

David 

Rousseau 


All Stars 


The strange Brew Tavern. 
Home of the World’s 
Greatest Beers. 

Full Menu Served Until Midnight 

Special MIDNIGHT MENU Served 
Midnight-! am Tuesday-Saturday 

Live Music Six Nights a Week 



IVe Deliver — 
The Cars MEOWHU 

NEW YORK STYLE 
PIZZA!! 

Cfecovcr the pm dial nils Tltsl Ftoa" 
awaida h both Mancheslief and aooss 
die enfre slate, We use only 1* high- 
est qualily diccscs and liicshly pieparcd 
teppin^ on dough made tresh righi here 
in Ihe stora All ot our piizas are hand- 
tessed and cooked righj on the stenes in 
Dur ovens, ensuring our goal, to give you 
the finest h Mew York Style Ffiz^al 

Pizza » Caizones * Subs 
Saiads * Appetizers 


ir 


Home Of Ihe ^ 
20'^ Pina . 




669-4533 

406 Chestnut St., Manchester 


zaas 

Wj; htuvtJi l4Jt CflTi mTOWd! 


CALL US HJK OK TAKL WT 




Mulligan^ 


FOOD €X SPIRITS 


333 Valley Street, Manchester, NH 606-1238 


Saturday Jan. 29^^ 
9:30pm 

Live Band - Barr None 
Covering your favorite songs 
all night long! 



I POP CULTURE; 

Cinema locator 

AMC Tyngsborough 

440 Middlesex St., Tyngsborough, 
Mass., 978-649-3980. 

Chunky’s Cinema & Pub Nashua 
151 Coliseum Ave., ehuukys.com 
Chunky’s Pelham Cinema & Pub 
150 Bridge St., Pelham, 635-7499 
Cinemagic Hooksett 
1226 Hooksett Road, Hooksett, 
644-4629, ciuemagicmovies.com 


Cinemagic Merrimack 12 

11 Executive Place Dr., Merrimack, 

423-0240, ciuemagicmovies.com 

Flagship Cinemas Derry 

10 Ashleigh Dr., Deny, 437-8800 

AMC at The Loop 

90 Pleasaut Valley St., Methueu, 

Mass., 978-738-8942 

O’Neil Cinema 12 

Apple Tree Mall, Loudoudeny, 

434-8633 


Movies outside the cinepiex 


RED RIVER THEATRES 

11 S. Maiu St., Coucord, 224-4600, 
www.redrivertheatres.org 

• Black Swan (R, 2010) Thurs., Jau. 
20, at 2:10, 5:40 & 8:05 p.m.; Fri., 
Jau. 21, at 1:15, 3:45, 6:25 & 8:55 
p.m.; Sat, Jau. 22, at 3:45, 6:25 & 
8:55 p.m.; Sum, Jau. 23, at 1:15, 
3:45, 6:25 & 8:55 p.m.; Mom, Jau. 
24, through Thurs., Jau. 27, at 2:10, 
5:40 & 8:05 p.m. 

• The King's Speech (R, 2010) 
Thurs., Jau. 20, at 2, 5:25 & 8 p.m.; 
Fri., Jau. 21, through Suu., Jau. 23, 
at 12:30, 3:15, 6 & 8:40 p.m.; Mom, 
Jau. 24, through Thurs., Jau. 27, at 
2, 5:25 & 8 p.m. 

• Bilal's Stand (2010) Thurs., Jau. 
20, at 2 & 7 p.m. 

• One Mighty River (NR, 2010) 
Fri., Jau. 21, aud Sat, Jau. 22, at 2 
& 7 p.m.; Sum, Jau. 23, at 7 p.m. 

• Going Blind (a documeutary about 
bliuduess with a post-film pauel dis- 
cussiou) ou Mou., Jau. 24, at 5:30 
p.m. Free but call to reserve a seat. 

• RED CARPET Red River The- 
atres’ third auuual Red Carpet eveut 
will be ou Suu., Feb. 27 (the night 
of the Academy Awards). Attendees 
are invited to dress up Hollywood- 
style and walk the red carpet into the 
theaters where they can watch the 
award show live on the big screens, 
enjoy some live music and food 
fi-om local restaurants and take part 
in movie trivia and other fiin. Tickets 
purchased before Jan. 25 cost $50 per 
person. (After that, tickets cost $60 in 
advance, $75 on the day of the event.) 

WILTON TOWN HALL 

Main Street in Wilton, wiltontown- 
halltheatre.com or call 654-FIFM. 

• Black Swan (R, 2010) Thurs., Jan. 

20, at 7:30 p.m. 

• The King's Speech (R, 2010) 
Thurs., Jan. 20, through Thurs., Jan. 
27, at 7:30 p.m. Plus, Sun., Jan. 23, 
2 & 4:30 p.m. 

• The Fighter (R, 2010) Fri.., Jan. 

21, through Thurs., Jan. 27, at 7:30 
p.m. Plus, Sun., Jan. 23, 2 & 4:30 
p.m. 

• Inheretthe Wind (1960) Sat., Jan. 

22, at 4:30 p.m. 

• Orphans of the Storm (1921) 
Sun., Jan. 30, at 4:30 p.m. Silent 
film with live music accompani- 
ment. 

PALACE THEATRE 

80 Hanover St., Manchester, 668- 
5588, www.palacetheatre.org 
Silent movie screenings will feature 
live music by Jeff Rapsis. Admis- 
sion costs $8 per person. 

• The Beloved Rogue (1927) Mon., 
Feb. 7, at 7 p.m. 

• Metropolis (1927) Mon., April 4, 
at 7 p.m. 

• Sadie Thompson (1928) Monday, 
May 16, at 7 p.m. 

MANCHESTER CITY 
LIBRARY 

405 Pine St., Manchester, 624- 


6550, www.manchester.lib.nh.us 

• Scott Pilgrim vs. the World (PG- 
13, 2010) Tues., Jan. 25, at 4 p.m. 

• My Best Friend's Wedding (PG- 
13, 1997) Wed., Jan. 26, at 1 p.m. 

• Labyrinth (G, 1986) Wed., Feb. 
2, at 1 p.m. 

• Clash of the Titans (PG-13, 2010) 
Tues., Feb. 8, at 6 p.m. 

• Iron Man 2 (PG-13, 2010) Wed., 
Feb. 9, at 1 p.m. 

• Pirates of Penzance (G, 1983) 
Wed., Feb. 16, at 1 p.m. 

• The Last Airbender (PG, 2010) 
Tues., Feb. 22, at 4 p.m. 

WEST BRANCH 
COMMUNITY LIBRARY 

76 N. Main St., Manchester, 624- 
6560, www.manchester.lib.nh.us 

• Despicable Me (PG, 2010) Fri., 
Jan. 21, at 3 p.m. 

• Alpha & Omega (PG, 2010) Fri., 
Jan. 28, at 3 p.m. 

PEMBROKE LIBRARY 

313 Pembroke St., Route 3, Pem- 
broke (behind town hall), 485- 
7851. French films hosted by Gens 
Unis du Richelieu. 

• Le Placard (2001, French with 
subtitles) Wed., Jan. 26, at 6:30 p.m. 

NASHUA PUBLIC 
LIBRARY 

NPF Theater, 2 Court St., Nashua, 
589-4600, www.nashualibrary.org. 
Call 589-4646 for the library’s film 
line, a schedule of upcoming mov- 
ies. Films subject to change. Seat- 
ing is limited. Food and drink are 
not permitted in the theater. 

• Salt (PG-13, 2010) Fri., Jan. 21, 
at 7 p.m. 

• How to Eat Fried Worms (PG, 
2010) Sat, Jan. 22, at 2 p.m. 

• Nowhere Boy (R, 2010) Wed., 
Jan. 26, at 7 p.m. 

• The Town (R, 2010) Fri., Jan. 28, 
at 7 p.m. 

• Because of Winn-Dixie (PG, 
2005) Sat., Jan. 29, at 2 p.m. 

POLLARD MEMORIAL 
LIBRARY 

401 Merrimack St., Fowell, Mass., 
978-970-4120, www.pollardml.org 

• Independent film night on the 
second Thursday of each month 
from 6:30 to 9 p.m. Films are not 
rated. 

THE MUSIC HALL 

28 Chestnut St., Portsmouth, 436- 
2400, www.themusichall.org 

• All Good Things (R, 2010) 
Thurs., Jan. 20, at 7 p.m. 

• Vision (NR, 2010) Sun., Jan. 
23, at 2 & 7 p.m.; Mon., Jan. 24, 
through Wed., Jan. 26, at 7 p.m. 

• Waiting for “Superman" (PG, 
2010) Thurs., Jan. 27, at 7 p.m. 

• Tiny Furniture (NR, 2010) Fri., 
Jan. 28, through Wed., Feb. 2, at 7 
p.m. 

• Tangled (PG, 2010) Sat., Jan. 29, 
at 2 p.m. 


Regal Concord 

282 Foudon Road, Concord, 226- 
3800 

Regal Hooksett 8 

100 Technology Dr., Hooksett, 
641-3456 

Showcase Cinemas Lowell 

32 Reiss Ave., Lowell, Mass., 
978-551-0055 


NEW ENGLAND 
LANGUAGE CENTER 

16 Hillside Drive, Rochester, 332- 
2255 

• Friday night Russian movie dis- 
cussion is held the third Friday of 
the month at 6:30 p.m. at the lan- 
guage center. Russian movies with 
English subtitles will be shown and 
followed by discussion and Russian 
tea. The event is free; register by 
calling Marina Forbes at 332-2255 
or e-mailing marina@anylanguage. 
org. Upcoming films are: 

• The Thief {1991) on Fri., Jan. 21, 
at 6:30 p.m. 

• Brother (1998) Fri., Feb. 18, at 
6:30 p.m. 

• The Cranes Are Flying (1960) 
Fri., March 18, at 6:30 p.m. 

NEWBURYPORT 
SCREENING ROOM 

82 State St.., Newburyport, Mass., 
978-462-3456, www.newburyport- 
movies.com 

• White Material (NR, 2010) 
Thurs., Jan. 20, at 7:30 p.m. 

• Made in Dagenham (R, 2010) 
Fri., Jan. 21, through Thurs., Feb. 
3: Fridays at 6:15 & 8:45 p.m.; Sat- 
urdays at 3:45, 6:15 & 8:45 p.m.; 
Sundays at 5 & 7:30 p.m.; Mondays 
through Thursdays at 7:30 p.m. 

• Tiny Furniture (NR, 2010) Fri., 
Feb. 4, at 6:30 & 8:45 p.m.; Sat, 
Feb. 5, at 4:15, 6:30 & 8:45 p.m.; 
Sun., Feb. 6, at 5:15 & 7:30 p.m.; 
Mon., Feb. 7, through Thurs., Feb. 
10, at 7:30 p.m. 

OTHER 

• UNDERSTANDING THE 
MOVIES: THE ART OF FILM 

a discussion at Kelley Library, 234 
Main St. in Salem, by Patrick D. 
Anderson of Colby-Sawyer Col- 
lege on Thurs., Jan. 20, at 7 p.m. 
See www.nhhc.org. 

• OSCAR NOMINATIONS Will 
The Social Network continue its 
strange string of victories? Will 
Tme Grit finally receive some much 
deserved attention? Find out on Tues., 
Jan. 25, 8:30 a.m. on probably any 
TV morning show but also at oscar. 
go.com when the nominations for 
this year’s Academy Awards will be 
announced. The award show itself 
(the 83rd Academy Awards) will air 
on Sun., Feb. 27, at 8 p.m. on ABC. 

• MYSTERY SCIENCE THE- 
ATER 3000 MSTies, rejoice! Joel, 
the ’hots. Dr. Forrester, Pearl Forrest- 
er and TV’s Frank, the original cast of 
Mystery Science Theater 3000, will 
come to the Capitol Center for the 
Arts, 44 S.Main St. in Concord, 225- 
1111, www.ccanh.com, on Sat, Jan. 
29, for shows at 7 and 9:30 p.m. The 
Cap Center will screen cheesy mov- 
ies for your commenting pleasure. 
Ticket cost $25 to $45 for admis- 
sion to one show and $37.50 through 
$67.50 for two shows. 
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Back in motion 

Fleet-fingered Leddie Jackson leads Drifting Son 



By Michael Witthaus 

nnusic@hippopress.conn 

As host band Friday After Five kieks off 
the weekly jam session at Mad Bob’s Saloon, 
the lead guitarist of Drifting Son stands a few 
feet from the stage, fingering the fretboard of a 
white Stratoeaster like an anxious horse paw- 
ing the traek. After a long spell of wondering 
whether he’d ever play again, Leddie Jaekson 
is ready to roek. 

The fleet-fingered guitarist was onee a fix- 
ture in the New England musie seene, with a 
style many eompared to Jeff Beek or Jimi Hen- 
drix. A ehild prodigy, he learned the opening 
riffs of “Smoke on the Water” and “Seasons of 
Wither” at age five, when most of his friends 
were singing nursery rhymes. He’s played in 
bands sinee he was a teenager. 

But in 2003, Jaekson began to experienee 
sharp pain in his neek, baek and arms. As his 
eondition worsened, he was foreed to give up 
playing: “I was ehallenged to even take eare of 
my basie needs,” he says. For Jaekson, a health 
buff who typieally worked out twiee a day, the 
efifeet was devastating. 

“I freely admit I had my issues with depres- 
sion,” Jaekson said as he sat at a table in Mad 
Bob’s, waiting for the musie to start. “I never 
got so far in the bottle that I missed a week of 
work, but I didn’t know who I was.” He was 
eventually diagnosed with stenosis and thorae- 
ie outlet syndrome, whieh required surgery to 
repair his spine with a titanium plate, serews 
and bioengineered bone. 

He began a years-long journey baek to mak- 
ing musie. 

“I didn’t realize that was who I was until it 
started to slip away from me,” Jaekson says. 
His girlfriend provided inspiration, first by 
asking to hear some old songs and then by giv- 
ing him a keyboard for Christmas. Though 
he soon gave it up — playing aggravated his 
eondition — the attempt helped steel his deter- 
mination. “Through those interaetions I started 
to think maybe I ean do this a different way . . . 
slowly but surely I started to learn.” 


By early 2010, Jaekson was “baek from 
the dead,” writing and reeording songs with 
friends from his old hometown of Woreester. 
One eomplieation of rehab was that Jaekson 
aequired a heavy-handed style that wore out 
equipment — apart from the body, his Stra- 
toeaster is made entirely of eustom parts, and 
he relies on a tremolo bar to eontrol his piek- 
ing hand. Beeause his injury didn’t afreet his 
fret-making hand, what often results is a fre- 
netie attempt by his right hand to keep up with 
the left. 

Jaekson’s demolition-derby teehnique 
begged for a qualified guitar teeh. After find- 
ing his name on a Laundromat wall, he hired 
Fender-eertified Ted Sirois to repair one of his 
guitars. 

“When he eame down to try it out and start- 
ed playing it, I went wow — this guy’s great,” 
Sirois reealls. “Jokingly, I said, Tf your bass 
player ever has an aeeident, give me a eall.’” 

As it turned out, Jaekson’s studio pals 
weren’t available to do live shows, and he 
soon eontaeted Sirois. He found dmmmer 
Carlo Carlueei via a more meandering route. 
Carlueei first responded to a Craigslist ad, then 
deeided a new gig would take too mueh time 
away from his sueeessful eover band. Without 
Paris. 

But six weeks later, Carlueei ehanged his 
mind and ealled Jaekson. 

“I think what happens with eover musie is 
you get to a point where you ean only be so 
ereative with it. I wanted to push a little bit fur- 
ther,” Carlueei says. “It was Rob’s musie that 
drew me in. There are a lot of original aets out 
there, but his style — it’s fun musie to play as 
a drummer.” 

Audienees enjoy it. Drifting Son played its 
first gig in August, and sinee then they’ve had 
sueeessful shows at Manehester’s Jam Fae- 
tory and a few other venues. They are often 
greeted like headliners at the Mad Bob’s jams. 
Tonight, they launeh into the original “Hey 
Stupid,” followed quiekly by “Golden” and 
“One Way Street,” two songs that have got- 
ten a lot of spins on the band’s ReverbNation 



Leddie Jackson, courtesy photo by Sid Ceaser. 
page. 

Watehing Jaekson’s fingers fly effortless- 
ly up and down the neek of his Fender, you’d 
be forgiven for wondering how it’s possible 
that he was onee affiieted to the point of not 
playing at all. His soaring solos reeall Barry 
Goudreau of Boston, Robin Trower and Erie 
Clapton — and he ean sing better than any of 
those guys. 

The highlight of the evening is a roeked up 
version of the theme from Peanuts that segues 
into “Somebody to Love,” a song that sounds 
instantly familiar, but no — it’s an original; 
one of many Jaekson’s written sinee returning 
to musie. The trio eloses with a guitar-driven 
eover of Edgar Winter’s “Frankenstein” that 
showeases Carlueei ’s drumming skills and 
Jaekson’s ability to transform his guitar into a 
synthesizer. 

The Thursday night erowd is small, but they 
momentarily forget it’s an open-mike night 
and drag the band baek for an eneore. Leddie 
Jaekson beams from the stage, having the time 
of his life — his seeond life. 

“I would swear that if you looked down at 
me from a satellite when I’m on stage you’d 
see a big light surrounding me,” he says. 
“That’s how I feel.” 

Drifting Son 

playing with the Seott Barnett Band and 
Justin Goodrieh of Best Not Broken 
Where: Milly’s Tavern, 500 Commereial 
St. in Manehester 

When: Saturday, Jan. 22, at 9 p.m. (21+) 
Info: www.re verbnation. eom/ driftingson 


Andrew Merzi learns by doing 

Country Sun reflected in easygoing style 


By Michael Witthaus 

mwitthaus@hippopress.com 

For most people, eollege is a logieal ehoiee. 
But aeademie life only got in the way of young 
Andrew Merzi ’s true ealling, musie. 

Bom and raised in Wilmot, he tried a Ver- 
mont liberal arts edueation after high sehool, 
only to be waylaid by the burgeoning folk 
seene. 

“I spent a lot of money up there, but I didn’t 
know what I wanted,” he said reeently by 
phone from his home in Portsmouth. “I always 
knew I wanted to play and perform . . . that was 
my dream. I’d turn on some John Hiatt and 
pretend it was me up on stage singing.” 

After one false start, Merzi enrolled at Full 


Sail, a Florida sehool foeused on entertainment 
teehnology. “I went down there thinking if I 
got into engineering part of it that somehow I 
would find eonneetions,” he says. A first-day 
seminar threw eold water on that idea. “They 
said, ‘you songwriters and wannabe perform- 
ers out there, don’t think that this is where it’s 
bringing you’ ... I withdrew and drove baek to 
New Hampshire.” 

Onee baek home, he hit the open-mike eir- 
euit in earnest and hooked up with a publieist 
who helped him polish his self-promotion 
skills. It’s been a steady elimb sinee. Last 
Oetober, Merzi released Country Sun, his 
seeond album of original songs. Mueh of the 
reeord draws from his experienee growing up 
on a farm. 


“I had an easy laid-baek ehildhood, naked 
and eovered in mud most of the time,” he says. 
“I was a hillbilly kid.” 

He made Country Sun with help from Mike 
Moran, a guitarist and produeer he met when 
both were playing the weekly open jam at 
Lago Restaurant in Meredith. Moran had an 
easygoing demeanor that suited Merzi. 

“It was niee beeause it wasn’t so offieial,” 
Merzi reealls. “It was in the baek den in his 
house, we were drinking beers. It was a good 
relaxed way to get the musie out. I knew I 
wasn’t being eharged 100 dollars an hour — 
that helped a lot.” 

The result is an engaging blend of Merzi ’s 
songwriter role model, John Hiatt, and the 
shaggy surf- folk of guys like Jason Mraz and 


Nite Roundup 


Local music 
& nightlife news 

By Michael Witthaus 

music@hippopress.com 

• Faux Bono: With a lead singer sporting 
wraparound shades and earnest swagger eom- 
bined with a eonvineing doppelganger of The 
Edge’s breaking-glass guitar style, V2 does a 
eredible re-ereation of U2. Its members are 
veterans of the New England musie seene, and 
their debut show last November was a sell- 
out in their home state of Vermont, the souree 
of the “V” in the band’s name. See V2 with 
FeraCide on Saturday, Jan. 22, at 9 p.m. at Jil- 
lian’s, 50 Phillipe Cote St. in Manehester. Go 
to www.jilliansbilliards.eom. 

• Electrical banana: Sixties nostalgia lives 
in a multimedia produetion mixing The Bea- 
tles, Jefferson Airplane, David Bowie and 
other musieal ieons of the era with footage 
of the moon landing, war protests and elips 
from politieal leaders. Psyehedelie numbers 
like Strawberry Alarm Cloek’s “Ineense and 
Peppermints” are delivered with an authentie 
liquid light show that’s far out, man. See The 
Mellow Yellow Experienee on Saturday, Jan. 
22, at 8 p.m. at the Middle, 316 Central St. 
in Franklin. Tiekets eost $15 at www.themid- 
dlenh.org. 

• Cool for school: A cabaret-style eve- 
ning of jazz features faculty members of a 
local music school, including sax players 
Matt Langley and Richard Gardzina, guitar- 
ist David Tonkin, pianist Tom Robinson, bass 
player Don Williams and two drummers, John 
Faggiano and Tim Gilmore. Hermanos Coci- 
na Mexicana provides refreshments. See Jazz 
in January on Friday, Jan. 21, at the Con- 
cord Community Music School, 23 Wall St. 
in Concord — two shows, 7 & 9 p.m. Tickets 
cost $15 for adults, $12 for students & seniors. 
Call 228-1196. 

• A good bad habit: Blues and rock meet 
in the Mighty Bad Habits, driven by gravel- 
ly lead singer John Farley, who wails like a 
young Joe Cocker, and the soft touch guitar 
styling of Duke Raia. In this band’s hands, 
a chestnut like Freddie King’s “Same Old 
Blues” is anything but. There are some tasty 
originals in their repertoire as well. See the 
Mighty Bad Habits on Saturday, Jan. 22, at 9 
p.m. at City Sports Grille, 216 Maple St. in 
Manchester. For more, go to www.stadium- 
tenpin.net. 

• Big Apple soul: There are cover songs 
and then there’s the remake of “This Land 
Is Your Land,” which energized the open- 
ing credits of the 2009 movie Up In The Air. 
Proto-funk revivalists Sharon Jones and the 
Dap-Kings filled the Woody Guthrie song 
with soul and sent it soaring into the clouds. 
That’s a feat the Brooklyn band manages with 
just about every tune they tackle. See Sharon 
Jones and the Dap-Kings on Friday, Jan. 21, 
at 7 p.m. at the Music Hall, 28 Chestnut St. in 
Portsmouth. Tickets cost $38 & $48 at www. 
themusichall.org. 
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HBM 


625 Mammoth Road, 
Manchester NH 03104 


(603) 623-2880 

WiFi • Plenty of FREE Parking 
derryfieldrestaurant.com 


IBOQID @(pg@0£^(L@ 


Mon-Sat 4-5:30p.m. Many specials under ^10! 
Wednesday Nights — Prime Rib Night 


starting at 




.m. ‘til it’s gone! 


ENTERTAINMENT THIS WEEK IN THE LOUNGE i^iN 


THURSDAY, JANUARY 20™ 

MARKET ZERO 


FRIDAY, JANUARY2T' 

THE HITMEN 


SATURDAY,JANUARY22® 

JOSH LOGAN BAND 


WWW. I HTIVIEIMftOOK.COM 


200 Seat Banquet Facility • Off-Site Catering ^ 
Specializing in Weddings, Corporate Meetings 


* 


&■>/ 


L' V E_ J !! LS_ W E E K 

WEDNESDAY January 19 ™ 

TOM DIXON BAND m 

THURSDAY January 20™ 

STOMPING MELVIN B 

FRIDAY JANUARY 2IST 

HYPERCANE 

SATURDAY January 22"“ 

TIGERLILY mGERPROMog-iv i! 


'X-RATED PARTY! 
SATURDAY, JANUARY 22 ^" 

BROUGHT TO YOU BY SKYY VOOKA & 
X RATEO! WITH VEGAS TEMPER 
UETAILS COMING SOON! 


WMEm 



WEDNESDAYS LADIES NIGHT! ALL LADIES 
GET A CHANCE TO WIN GIFT BAGS FROM SOME 
OF YOUR FAVDRITE MALL STDRES (VICTDRIA'S 
SECRET, BATH AND BDDY CLAIRES, ETC.) 

THURSDAYS, FRIDAYS, SATURDAYS 

DJ SPINNING YOUR FAVDURITE HITS IN THE 
DDWNSTAIRS PUB! 

JAUNARY 

ENJDY FINLANDIA VDDKA & FINLANDIA 
GRAPEFRUIT VDDKA SINGLE POUR DRINKS! 


669-5523 


AMERICAN BAR & ORILL 


www.blackbrimmer.com 


Come see why we are voted Best Bar for Live Music 10 years straight by Hippo readers! 

Located in downtown Manchester: 1087 Elm St. (Parking on Lowell St.)i 



Jack Johnson. With songs about missing his 
home (“Black Road”) and the simple charms 
of small-town life (“Country Sun”), it caught 
the attention of Timberland. The Stratham- 
based apparel company selected Merzi as a 
featured artist for their Earth Keeper line of 
eco-friendly shoes. 

A Timberland Community web page has a 
video of Merzi playing, singing and explain- 
ing how he strives to “do little things to be 
eco-conscious and responsible.” He talks 
about performing at the sustainable energy- 
themed Sun Festival, and his time working 
with the Charlestown-based Student Con- 
servation Association repairing trails in 
California. 

“They also gave me $500 worth of Timber- 
land gear,” he says with a smile. 

After he performs a local show at Man- 
chester’s Piccola Italia Upstairs Lounge this 
weekend, Merzi will travel to Nashville at 
the end of the month. Late last year, he did a 
showcase there with a company called Band 
With A Mission that led to an offer to make an 


NVTEr 

EP with an artist development company run 
by former A&M producer Lyn Peter. “We’re 
going to work on what my strongest points 
are and try and capture them,” says Merzi. 

Merzi has some new songs written for the 
effort. 

“That’s what I love about songwriting,” he 
says. “I feel I’m not sure I’ve found my exact 
sound yet, because I always stumble upon 
cool new riffs and rhythms and melodies. So 
I want to pitch a bunch of different ideas to 
him, maybe some more folk/rock stuff and 
some faster-sounding high-beat strumming- 
like songs. I’m excited to see what he thinks.” 

Beyond that, Merzi is focusing on the edu- 
cation that he left school to pursue — playing, 
singing, writing and networking. 

“I love to play out, I love to perform, and 
that is probably 80 percent of where I get the 
gigs and connections that I have, just from 
being out and doing it,” he says. “I don’t 
spend as much time as I should on the tele- 
phone, but I’m getting better at the whole 
promotional and business side . . . it’s a work 
in progress.” 

He’d like to assemble a band at some point, 
but there’s no msh. 

“I do like to jam with people on open 
mikes, but to be honest I like to be solo,” he 
says. “There’s less organizing that needs to 
happen [and] it’s just easier to be by yourself 
and be able to make a little money at it. It’s 
very cool, especially these days.” 

Andrew Merzi 

When: Friday, Jan. 21, at 9 p.m. 

Where: Piccola Italia Upstairs Lounge, 

815 Elm St. in Manchester 

Info: WWW. andre wmerzi . eom 


CONCERTS 


Venues 

Capitol Center for the 
Performing Arts 

44 S. Main St, Concord, 225-1111, 
ccanh.coni 

The Colonial Theatre 

95 Main St, Keene, 352-2033, 
thecolonial.org 
Dana Humanities Center at 
Saint Anselm College 
100 Saint Anselm Dr., Man- 
chester, 641-7700, anselm.edu/ 
DANA 

Hampton Beach Casino Ballroom 

169 Ocean Blvd., Hampton 
Beach, 929-4100, 
casinoballroom.com 

Leddy Center 

• Enter the Haggis, Thurs., Jan. 
20, at 8 p.m., Tupelo 

• Johnny Winter Fri., Jan. 21, at 
8 p.m., Tupelo 

• Sharon Jones & The Dap- 
Kings Fri., Jan. 21, at 8 p.m.. 
Music Hall 

• Steve Forbert Sat., Jan. 22, at 8 
p.m., Tupelo 

• Martin Earley Sat., Jan. 22, at 
8 p.m., Boynton’s 

• Mellow Yellow Experience, 

Sat., Jan. 22, at 8 pm.. Middle 

• Mark Lomano Tues., Jan. 25, 
at 7 p.m., Tupelo 

• The Velveteen Playboys Thurs., 
Jan. 27, at 8 p.m., Tupelo 

• Cheryl Wheeler Fri., Jan. 28, at 
8 p.m., Tupelo 

• Savoy Brown Sat., Jan. 29, at 8 
p.m., Tupelo 


38c Ladd’s Lane, Epping, 679- 
2781, leddycenter.org 

Lowell Memorial Auditorium 

East Merrimack Street, Lowell, 
Mass., 978-454-2299, 
lowellauditorium.com 

The Middle Arts & Entertain- 
ment Center 

316 Central St, Franklin, 934-1901, 
themiddlenh.org 
The Music Hall 
28 Chestnut St., Portsmouth, 
436-2400, themusichall.org 
The Old Meeting House, 

1 New Boston Rd., Francestown 
Palace Theatre 
80 Hanover St., Manchester, 
668-5588, palacetheatre.org 

• Don McLean Wed., Feb. 2, at 5 
& 8 p.m., Tupelo 

• John Mellencamp Thurs., Feb. 
3, at 8:30 p.m., Lowell Audito- 
rium 

• Don White and the Loomers 

Sat., Feb. 5, at 8 p.m., Tupelo 

• Wildvine Jazz Sat., Feb. 5, at 8 
p.m., Boynton’s 

• Jeffrey Gaines Sat., Feb. 5, at 8 
p.m., Rochester Opera House 

• The Matt Stubs Band with Sax 
Gordon Fri., Feb. 11, at 8 p.m., 
Tupelo 

• The Legendary Drifters Fri., 
Feb. 11, at 7:30 p.m.. Palace 

• Jane Monheit Fri., Feb. 11, at 8 
p.m.. Music Hall 

• Pat Travers Band Sat., Feb. 12, 
at 8 p.m., Tupelo 

• Phil Vassar Sat., Feb. 12, at 8 


Rochester Opera House 

31 Wakefield St., Rochester 
335-1992, rochesteroperahouse.com 
Stockbridge Theatre 
Pinkerton Academy, Route 28, 
Derry, 437-5210, 
stockbridgetheatre.com 
Tupelo Music Hall 
2 Young Road, Londonderry, 
437-5100, tupelohall.com 
Verizon Wireless Arena 
555 Elm St, Manchester, 644-5000, 
www.verizonwirelessarena.com 
Whittemore Center Arena UNH 
128 Main St., Durham, 862- 
4000, www.whittcenter.com 


p.m., Lowell Auditorium 

• Keiko Matsui Sun., Feb. 13, at 
7 p.m., Tupelo 

• James Hunter Thurs., Feb. 17, 
at 8 p.m.. Music Hall 

• Lucy Kaplansky Fri., Feb. 18, 
at 8 p.m., Tupelo 

• The Four Piano Men Fri., Feb. 

18, at 7:30 p.m.. Palace 

• The Jimmy Lehoux Band Sat., 
Feb. 19, at 8 p.m., Boynton’s 

• The Four Piano Men Sat., Feb. 

19, at 7:30 p.m.. Palace 

• Marshall Crenshaw Sat., Feb. 

19, at 8 p.m., Tupelo 

• The Four Piano Men Sun., Feb. 

20, at 2 p.m.. Palace 

• Beth Hart Thurs., Feb. 24, at 8 
p.m., Tupelo 

• The Four Piano Men Fri., Feb. 
25, at 7:30 p.m.. Palace 
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face to face” — RockandRollCrosswords.com by Todd Santos 


^^Lovers forever 

Across 

1 . Direction Morisette, BTO, and 
Guess 

Who are from 

6. George Michael, for one 

9. Cook of Zac Brown Band 

13. Heart ‘Crazy ’ (2,3) 

14. Be indebted to promoter 


15. Atreyu tribute song? 

17. Bands? 

18. Incubus ‘ And Water’ 

19. Quarrel over a song 

20. ‘89 Nazareth album (6,1,7) 

23. Gary Numan ‘80 release 

24. Ray LaMontagne ‘ It Be Me’ 

25. Social D ‘ Of My Life’ 

27. ‘Sex ( )’ Berlin (2,1) 


30. Wop 

3 1 . Van Halen ‘Finish What 


(2,7) 

37. Interpol’s 3rd (3,4,2,6) 

41 . How Linkin Park always feels 

42. Jammy- winning Buffalo band 

43. ‘Come Along’ Salty 

44. What Immortal’s ‘Sun No 
Longer’ 

does 

47. Company Sony acquired in ‘88 

50. Fans while starting out 

54. ‘81 Nicks/Henley smash (7,3,4) 

59. ‘Diva’ Lennox 

60. Eagle Cherry 

61. Sinatra ‘All Or Nothing ’ 

(2,3) 

63. Fleetwood Mac founder Green 

64. Green Day’s is ‘Private’ 

65. Helper on ‘Get Behind Me 

1/13 



Satan’ 

66. Blondie ‘The Is High’ 

67. Gmnge band that made “little 
headway” 

68. STP’s Robert and Dean 

Down 

1 . Stones 1 St US hit ‘ Fade Away’ 

2. The most popular songs 

3. Mandy Moore hubby Adams 

4. “You say ” 

5. Du 

6. ‘Mother’ that got us started 

7. Harry Connick Jr ‘ And A 

Smile’ 

(1,4) 

8. ‘The Race’ band 

9. Dmmmer Smith 

10. “Oh , won’t you buy me a 

Mercedes Benz?” 

1 1 . Aerosmith ‘88 power ballad 

12. Pink Floyd ‘When In’ 

16. Post-tour piece of mind 

21. Ben of Regurgitator 

22. Soulstress Baker 

25. Music genre 

26. ‘To Venus And Back’ Amos 

28. Queen ‘I’m Going Slightly ’ 

29. Escort’s offering 

30. Morbid Bloodrock song 

3 1 . Sinatra ‘The Best Is To 

Come’ 

32. What Elvis did to ‘America’, 
says U2 



33. Anthrax spinoff (abbr) 

34. Is On My Side 

35. Italy’s Ramazzotti 

36. Randy Rhoads ‘Blizzard Of Oz’ 
instr. 

38. Conducted 

39. Broke up The Beatles, to some 

40. Details about album, at times 

44. Kind of wine 

45. ‘ In The Sun’ Weezer 

46. Rocker w/no presence 

47. Join hands at show? 

48. ‘Spend My Life With You’ Eric 

49. White of Santogold 

5 1 . Postal Service ‘Such 

Heights’ 

52. Major Clapton smash 

53. Wanting Buzzcocks song? (1,4) 

55. Faber Drive ‘Tongue ’ 

56. Lady Antebellum ‘I Was ’ 

57. Bell of Fuel 

58. Alternative Built To Spill song? 

62. Pharmacists leader Ted 

©2010 Todd Santos 
Written By: Todd Santos 



JILUAN^S 

IS alWaYs Youh 

HOME FOR CELTICS\ 
AND BRUINS 
SAMESINHDt 


JILLIAN’S 


50 Phillippe Cote * Manchester, NH * (603) 626-7636 


Jillian’s 

Special Lunch Menu 


Priced ta Move lit jux^l 


KEITH 



1 

ITJun 


b^y's 

■ 

r • A • p • R 

• 0 

1 • 0 • M 


SsJjjV 
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p.m— op _ 

Half Appetizers Daily 


Live MusicT HURSPAYfT h rough Saturday 

Upcoming Performers: 


FRlDAY .1/21 /'?.^^>r.BusinessiTime 
^AfOEAY i/ 22 i.^«,f'Best'Not Broken) 
SATURDAY i/T9j!^^?*^Jbsh Logan 


Thur 8-1 1 :30p.m. • Fri, Sat, Sun Early Show 5-8:30p.m.* Fri, Sat Late Show 9:30-1am 

|g OPEl'iiit'jAM M 

every Tuesday at 8:30 p.m. 

with Josh Logan, Nate Comp and Paul Costley 

494 Elm Street., Manchester (603) 644-3535 www.murphystaproom.net 
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Allenstown 

Ground Zero 

48 Allenstown Rd. 

Amherst 

Club Comedy 
at Amherst 
Country Club 

72 Ponemah 
Road, 673-9908 

Auburn 

Auburn Pitts 

167 Rockingham 
Rd, 622-6564 
Hobdays Bar 
and Grib 
346 Hooksett 
Road, 483-0880 

Barrington 

Chip ‘N Run 

Pub Nippo Lake 
Golf Course, 550 
Province Rd. 
664-2030 

Barnstead 

Barnstead 
Music Hab 96 Maple St., 
269-2000 

Bedford 

Slammers 

547 Donald St., 668-2120 

Belmont 

The Lodge at Belmont 

Route 106, 877-872-2501 
Top of the Town 
88 Ladd Hill Rd, 528-3244 
Vineyards Restaurant 
171 DW Highway 

Boscawen 

Alan’s 

133 N. Main St, 753-6631 

Brookline 

The Loft at the Grange 

12 Main St, 315-9423 

Candia 

Henderson’s Pickin’ Parlor 

179 Raymond Rd, 483-5001 

Concord 

The Barley House 

132 N. Main St, 228-6363 
Beijing & Tokyo 
61 S. Main St., 228-0888 
Green Martini 
6 Pleasant St., 223-6672 
Hermanns 

11 Hills Ave., 224-5669 

Loudon Road Restaurant 
and Pit Road Lounge 

388 Loudon Rd, 226-0533 

Makris 

354 Sheep Davis Rd, 
225-7665 

Penuche’s Ale House 

6 Pleasant St., 228-9833 
The Red Blazer 
72 Manchester St., 224-4101 


Contoocook 

Beech Hill Farm 

107 Beech Hill Rd 

Davisville 

Muddy Pond Jazz Deal 

grounds of Davisville Flea 
Market, 805 Route 103 East 
(exit 7 off 1-89), 7464000 

Deerfield 

Lazy Lion Cafe 

4 North Road, 463-7374 

Derry 

Adams Opera House 
29 W. Broadway/ Rte 102 
Brookstone Gribe 

14 Route HE., 328-9250 
Burgundy’s Bibiards 

35 Manchester St., 437-6600 
Coffee Factory 
55 Ciystal Ave., 432-6006 
Deerhead Club 
3 14 Londonderry Turnpike, 
Halbgan Tavern 
32 W. Broadway, 965-3490 
King’s Row 

1 E. Broadway 
Steve-N-James Tavern 
187 Rockingham, 434-0600 

Dover 

American Legion Post 8 
640 Central Ave. 

Barley Pub 

328 Central Ave.,742-4226 

Dover Elks Lodge 
282 Durham Road 
Dover Bowl 

887 Central Ave., 742-9632 
Dover Brick House 

2 Orchard St., 749-3838 
11th Frame Bar 

887 B Cental Ave., 742-9632 
Fury’s Pubbck House 
312 DW Highway, 617-3633 
Jimmy’s Sports Bar 

15 Mechanic St., 740-4477 
Kebey’s Row 

421 Central Ave., 750-7081 
The Loft at Strafford Farms 
58 Route 108, 743-3045 
RJ’s 

83 Washington St. 

Roger’s Pizza 

869 Central Ave., 742-9870 

Station House 

11 Fourth St, 743-4489 

Top of the Chop 

One Orchard St., 740-0006 

Durham 

Acorns Restaurant 

15 Strafford Ave., 862-2815 

Epsom 

Circle 9 Ranch 

Windymere Dr., 736-9656 

Epping 

American Legion 

232 Calef Hwy. (Rt. 125) 

Holy Grail Food & Spirits 

64 Main St., 679-9559 


Exeter 

Shooter’s Pub 

10 Columbus Ave., 772-3856 

Gilford 

Ebacoya Barn & Gribe 

2667 Lakeshore Rd, 293-8700 
Gunstock Ski Area 
719 Cherry Valley Road, 
293-4341 

Patrick’s 

18 Weirs Road, 293-0841 

Goffstown 

Vibage Trestle 

25 Main St., 497-8230 
WaToy 

611 Mast Road, 668-1088 

Hampstead 

The Pasta Loft 

220 E. Main St., 378-0092 
Route 111 Vibage Square 

472 State St., 329-6879 

Hampton 

Boardwalk Inn 

139 Ocean Blvd., 929-7400 
Breakers By the Sea 
409 Ocean Blvd, 926-7702 
La Bee Rouge 
73 Ocean Blvd, 926-5050 
Old Salt 

409 Lafayette Rd, 926-8322 
Sea Sheb Stage 
on Ocean Blvd. 

Ron’s Landing 

379 Ocean Blvd, 929-2122, 

Waby’s Pub 

144AshworthAve., 926-6954 

Whales Tales 

169 OceanBlvd, 9674771 

Henniker 

Daniel’s 

Main St., 428-7621 
Pat’s Peak Sled Pub 
24 Flander’s Road, 
888-728-7732 
The Henniker Junction 
24WeareRd., 428-8511 

Hillsborough 

American Legion Post 59 

538 West Main St 
Boomerang’s 
37 Henniker St., 464-3912 
Mr. Bib’s Saloon 
55 Henniker St., 

Hollis 

Alpine Grove 

19 S. Depot Rd, 882-9051 

Hooksett 

Asian Breeze 

1328 Hooksett Rd, 621-9298 

Hudson 

Johnny’s Pizzeria 
Route 102, 943-5382 
King’s Court 
222 Central St., 821-5100 
Linda’s Sport Bar 
2B Burnham Rd, 886-0792 


Kingston 

The Kingston 
1686 House Tavern 

127 Main St., 642-3637 
Rick’s Cafe & Grble 
143 Main St., 642-3833 

Laconia 

Anthony’s Pier Restaurant 
263 Lakeside Ave., 366-5855 
Baja Beach Club @ 

China Bistro 

89 Lake St, 524-0008 

Black Cat Cafe 

17 Veterans Sq., 528-3233 

Broken Spoke Saloon 

1072 Watson Rd, 366-5511 

Cactus Jacks 

1182 Union Ave., 528-7800 

The Crazy Gringo 

306 Lakeside Ave., 3664411 

Fratebo’s 

799 Union Ave., 528-2022 

Weirs Beach Lobster Pound 
72 Endicott St, 366-2255 
Weirs Beach Smokehouse 
Rt 3 Laconia, 366-2400 
Margate Resort 
76 Lake St, 524-5210 
Naswa Resort 

1086 Weirs Blvd., 3664341 
Paradise Beach Club 

322 Lakeside Ave., 366-2665 
Patio Garden Restaurant 
Lakeside Ave. 

Weirs Beach Smoke House 
Route 3, 366-2400 

Londonderry 

Coach Stop Restaurant 
and Tavern 

176 Mammoth Rd, 437-2022 
Mayflower Grange 
535 Mammoth Rd, 867-3077 
Stumble Inn Bar & Grbl 
20 Rockingham Road 
Whippersnappers 
44 Nashua Road, 434-2660 

Loudon 

Graverobbers Coffeehouse 

Loudon Congregational 
Church, 7018 Church St., 
783-9478 

Manchester 

900 Degrees 
50 Dow St., 641-0900 
American Legion Wm H 
Jutras & Post No 43 
56 BouEvell St., 623-9467 
American Legion Post #79 
35 W. Brook St. 

American Legion 
Sweeney Post 
251 Maple St, 623-9145 
Black Brimmer 

1087 Elm St., 669-5523 
Bo’s Riverside 

500 Commercial St,625-4444 
Boynton’s Taproom 
155 Dow St, 623-7778 
Breezeway Pub 
14 Pearl St, 621-9111 
City Sports Gribe 
216 Maple St, 625-9656 
Club 313 



93 S. Maple St, 628-6813 
Club Liquid 
23 Amherst St, 645-7600 
Derryfield Country Club 
625 Mammoth Rd, 623-2880 
Don Quijote 
333 Valley St, 792-1110 
Element Lounge 
1055 Elm St, 627-2922 
Fratebo’s 

155 Dow Street, 624-2022 
Gaucho’s Churrascaria 
62 Lowell St., 669-9460 
Hanover St. Chophouse 
149 Hanover St., 644-2467 
The Hilton Garden Inn 

101 S. Commercial St., 
669-2222 

Ignite Bar & Grble 

100 Hanover St., 494-6225 

Jam Factory 

1211 Elm St, 203-1458 

Jeweb & The Beanstalk 

793 SomerviUe St, 624-3709 

Jibian’s Bibiard Club 

50 Philippe Cote Drive, 

626-7636 

Johnny Bad’s 

542 Elm St, 222-9191 

J.W. Hib’s 

795 Elm St., 645-7422 

Lafayette Club 

387 Canal St, 623-9323 

Lazy Nick’s Coffee House 

362 Huse Road, 232-7187 

Mad Bob’s Saloon 

342 Lincoln St., 669-3049 

McGarvey’s 

1097 Elm St, 627-2721 

Miby’s Tavern 

500 Commercial St., 

625-4444 

Moe Joe’s 

2175 Candia Rd, 668-0131 

Mubigan’s 

424 Lake Ave., 623-6342 

Murphy’s Taproom 
494 Elm St, 644-3535 
NH Institute of Art 
148 Concord St. 

New England Revival 
Coffehouse 

Calvary Fellowship Church, 

60 Bailey Ave., 625-9550, 

Olympic Lounge 

506 Valley St, 644-5559 

Piccola’s Upstairs Lounge 

815 Elm St 

Penuche’s Grib 

96 Hanover St., 626-9830 

Raxx Bibiards 

1211 Elm St, 203-1458 

Rocko’s Bar & Grib 

253 Wilson St., 626-5866 

The Shaskeen 

909 Elm St., 625-0246 

Starbucks 

1111 S.WiUow St, 641-4839 
Strange Brew Tavern 
88 Market St., 666-4292 

Theos 

102 Elm St, 669-4678 

Unwine’d 

865 Second St., 625-9463 
Waby and Bernie’s 

20 Old Granite St, 641-2583 
The Wbd Rover 

21 Kosciuszko St, 669-7722 


Workmen’s Club 

183 Douglas St. 

XO on Elm 

827 Elm St., 206-5721 

The Yard 

1211 S. Mammoth Road, 
623-3545 

Z Food and Drink 

860 Elm St. 

Meredith 

Camp 

300 DW Highway, 279-3003 
Giuseppe’s Ristorante 
312 DWHighway, 279-3313 

Merrimack 

The Homestead 

641 DWHighway, 429-2022 

Jade Dragon 

515 DWHighway, 424-2280 

Milford 

American Legion 

15 Cottage St., 673-9804 
Ebsha’s Restaurant 
437 Nashua St, 249.9353 
J’s Tavern 

63 Union Sq., 249-9222 

The Pasta Loft 
241 Union Sq., 672-2270 
Madison’s Irish Pub 
586 Nashua St. 

Tiebreakers at 
Hampshire Hill s 
50 Emerson Road, 673-7123 

Nashua 

The Amber Room 
53 High St, 881-9060 
Boston Bibiard Club 

55 Northeastern Blvd., 
595-2121 

The Bounty 

Holiday Inn, 9 Northeastern 
Blvd., 800-230-4134 
Club Social 
45 Pine St, 889-9838 
Country Tavern 
452 Amherst St, 889-5871 
Estabrook Grib 
57 Palm St., 943-5035 
Fody’s Tavern 
9 Clinton St, 577-9015 
Gate City Pub 

56 Canal St, 598-8256 
Haluwa Lounge 
Nashua Mall, 883-6662 
Kblarney’s Irish Pub 
Holiday Inn, 888-1551 
Lafayette Club 

34 High St, 889-9860 
Laureano Nightclub 
245 Main St. 

Martha’s Exchange 
185 Main St, 883-8781 
Michael Timothy’s 
212 Main St, 595-9334 
Nashua Garden 
121 Main St., 886-7363 
Old Amsterdam Bar 
8 Temple St., 204-5501 
The Peddler’s Daughter 
48 Main St., 880-8686 
Penuche’s Ale House 
4 Canal St, 595-9831 
Pine Street Eatery 
136 Pine St, 886-3501 


The Pobsh American Club 

15 School St, 889-9819 
Sausage King 
53 Main St, 204-5110 
Shorty’s 

Nashua Mall, 882-4070 

Simple Gifts Coffee House 
58 Lowell St. 

603 Lounge 

14 W. Hollis St, 821-5260 
The Sky Lounge 

522 Amherst St, 882-6026 
Slade’s Food & Spirits 

4 W. Hollis St, 886-1334 
Steba Blu 

70 E. Pearl St, 578-5557 
Sun Plaza Bar & Gribe 
295 DW Hwy, 888-4904 
Viba Banca 
194 Main St., 598-0500 

New Boston 

Gravity Tavern 
35 MontVemonRd, 487-2011 

Newmarket 

Lamprey River Tavern 

110 Main St, 659-3696 
KJ’s Sports Bar 

N. Main St., 659-2329 
Stone Church 

5 Granite St., 292-3546 

Newton 

Hen House Sports Bar 
&Grib 

85 S. Main St., 382-1705 

Pelham 

Shooters Bibiards & 
Lounge 

116 Bridge St, 635-3577 

Peterborough 

Harlow’s Pub 
3 School St., 924-6365 
Peterborough Players 
Theater 

Hadley Road 

Plaistow 

Corner Pocket 

181 Plaistow Rd., 382-3130 
Dugout Gribe 
93 Main St, 819-4947 
The Sad Cafe 
148 Plaistow Rd,382-8893 

Portsmouth 

American Legion Post 6 
96 Islington St. 

Blue Mermaid Island 
Grill hill at Hanover and 
High streets, 427-2583 
Daniel Street Tavern 

111 Daniel St. 

Dolphin Striker 

15 Bow St, 431-5222 
Fat Belly’s 

2 Bow St 610-4337 
Gas Light Co. 

64 Market St, 431-9122 
The Hilton Garden Inn 
100 High St, 431-1499 
ditto’s Supersteak 
3131 Lafayette Rd, 436-9755 
The Music Hall 
104 Congmss St, 433-3100 


Paddy’s American Grib 

27 International Dr., 
430-9450 

Players Ring Theater 
105 Marcy St., 436-8123 
Portsmouth Pearl 
45 Pearl St, 431-0148, 
Press Room 
77 Daniel St,431-5186 
The Red Door 
107 State St., 373-6827 
Red Hook Brewery 
35 Corporate Dr., 430-8600 
Ri Ra Irish Pub 
22 Market Square, 319-1680 
Rudi’s 

20 High St, 430-7834 
Rusty Hammer 
49 Pleasant St., 436-9289 
The Wet Bar 
172 Hanover St. 

Raymond 

Famous Legends Bar & 
Grib at Strikers East 

4 Essex Drive 

Freetown Yankee Market 

58 Route 27, 895-3418 

Salem 

Black Water Grill 

43 Pelham Road, 

328-9013 

Jocelyn’s Lounge 

355 S. Broadway, 870-0045 

Maggie May’s 

326 S. Broadway, 

893-4055 

Sayde’s Restaurant 

136 Cluff Crossing Rd, 
890-1032 
The Varsity Club 
67 Main St., 898-4344 

Sandown 

The Crossing 

328 Main St. 

Seabrook 

American Legion Post 70 
169 Walton Road 
Chop Shop Pub 
920 Lafayette Rd, 474-6001 
Honey Pot Bar & Lounge 
920 Lafayette Rd, 760-2013 
Prime Time Sports Grib 
620 Lafayette Rd, 760-7230 

Stratham 

Acoustic Outfitters 

72 Portsmouth Ave.778-971 1 

Sunapee 

One Mbe West Tavern 
6 Brook Road, 863-7500 
Sunapee Coffee House 
Methodist Church, Route 11 

Tilton 

Lakes Region Fitness 

407 W. Main St., 286-3337 

Windham 

Jonathon’s Lounge 

Park Place Lanes, Route 
28, 800-892-0568 


Thursday, Jan. 20 


Auburn 

Hobday’s: The Dogfa- 
thers 

Bedford 

Slammer’s: live band 
karaoke 

Candia 

Henderson’s: acoustic 
open mike 

Concord 

Green Martini: open 
mike w/ Steve Naylor 
Hermanns: Tim Wildman 


& Jock Irvine 

Pit Road Lounge: karaoke 
Tandy’s: DJ 

Derry 

Brookstone Grille: Tom 

Schena 

Dover 

Barley Pub: bluegrass 
jam w/ Steve Roy 
Brick House: Tim 
McCoy and friends 
Kelley’s Row: DJ 
RJ’s: DJ J-Smooth 
Station House: open mike 
w/ Dave Nappy Band 


Epping 

Holy Grail: Matt & 
Howard 

Gilford 

Patrick’s: Paul Luff 

Hampstead 

Pasta Loft: Lisa & Lisa 
Village Square: DJ 

Hudson 

Johnny’s: karaoke w/ 
Tony Zzz 

Linda’s: open mike w/ 
Scott Barnett 


Laconia 

Cactus Jack’s: Eric 
Erskine 

Londonderry 

Coach Stop: Joe Mac- 
Donald 

Whippersnappers: Erick 
Preston & Purple Haze 

Manchester 

Black Brimmer: Stomp- 
ing Melvin 

Cactus Jack’s: Steve O 
Club 313: DJ Suga 
Shane, karaoke w/ CJ 
City Sports Grill: kara- 


oke w/ D Jay G 
Derryfield: Market Zero 
Element: DJ Jason 
Johnny Bad’s: blues jam 
w/ Wan-Tu Blues Band 
Lazy Nick’s: Peter McHugh 
and Rhiannon Trajlinek 
Strange Brew: Tom 
Keller and family 

Meredith 

Giuseppe’s: Jim Tyrell, 
karaoke 

Merrimack 

The Homestead: Tim 

Gurshin 


Milford 

Pasta Loft: Morgan and 
Pete 

Nashua 

Amsterdam: DJ 
Fody’s: Josh Logan Band 
Gate City Pub: karaoke 
w/ DJ Bernie D 
Stella Blu: Gary Lopez 
Studio 99: swing jam 

New Boston 

Gravity Tavern: Gardner 

Newmarket 

Stone Church: Mighty 


Mystic w/ Soul Rebel 
Project and DJ Dojah 

Newton 

Hen House: acoustic open 
mike w/ John Porazinski 

Portsmouth 

Gaslight Co.: L3V3L 
ditto’s Supersteak: music 
and spoken word open 
mike w/ Elijah Clark 
The Page: karaoke 
Press Room: Bob Halperin 
Red Door: Cliffe Arrand 
Rudi’s: Dimitri & Danny 


Raymond 

Yankee Market Pub: 

karaoke 

Rochester 

Old Oak Tavern: open 
mike w/ Tony McClain 

Seabrook 

Prime Time: karaoke 

Windham 

Jonathon’s: karaoke 


Friday, Jan. 21 


Allenstown 

Ground Zero: A Dying 
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... or you, with a club... 


m 

Band members of the world, unite and take over 

Do you have an upcoming show? Make sure that even if the 
venue doesn’t let us know, it gets listed in the Music This Week by 
sending us updates of your upcoming gigs. Send locations, dates 
and times for your upcoming shows to music@hippopress.com. 
Send information by noon on Monday to get listed for the com- 
ing week. Or send us links to your regularly updated website or 
MySpace page. 


Does your bar/restaurant/coffeeshop frequently host musical perfor- 
mances? Send the information to music@hippopress.com along with your address and phone 
number so we can get you into the Music This Week. And if you regularly update your website or 
MySpace page, you can send us those links as well. Get the information in by noon on Monday 
to make the coming Thursday’s paper. 


... and if you are a music fan... 

If you’re out on the scene and see a show at a location not regularly listed in the Music 
This Week, let us know at music@hippopress.com. Our goal is to give you the most 
complete live music listings in the region each and every week. 


Breed, My Missing 
Half, Dorian Gray, 

Curse The Mariner, 

What Matters Most 

Amherst 

Souhegan Christian 
Church: open mike w/ 
Music at the Ledge 

Bedford 

Slammer’s: Switchback 

Belmont 

Top of the Town: Joe 

Holiday 

Boscawen 

Alan’s: Sun Dogs Duo 

Concord 

Green Martini: Kitchen 
Makris: Nobody’s Fault 
Red Blazer: Matt 
Langley 
Tandy’s: DJ 

Dover 

Brick House: Mindseye 
Kelley’s Row: Rough 
RJ’s: DJ Big Fez 

Epping 

Holy Grail: Coldstream 

Exeter 

Shooter’s: DJ BiggZ 
& “D” 


Gilford 

Patrick’s: The Lost & 
Found 

Goffstown 

Village Trestle: acoustic 
jam w/ John Erlman 

Hampstead 

Pasta Loft: Three Play 
Village Square: BFD 

Kingston 

1686 House Tavern: 

Mike Belkas 

Laconia 

Fratello’s: Paul Wamick 
Paradise Beach Club: DJ 

Londonderry 

Coach Stop: Gary 
Lopez 

Whippersnappers: 

Last Kid Picked 


Ovt the 



Comedy Bowl in Manchester 

The Queen City Rotary Club wants to 
raise money with laughter at its fourth annual 
Comedy Bowl at St. George Greek Ortho- 
dox Cathedral Auditorium, 650 Hanover St., 
Manehester, on Saturday, Jan. 29, at 7 p.m. 
The event will feature Boston-based eome- 
dians Brad Mastrangelo, Dave Andrews 
and Dan Crohn. Mastrangelo, a frequent writer for Jay Leno’s 
monologue, has performed in major eities aeross the eountry 
and on Comedy Central. Andrews, best known for his one-lin- 
ers and musieal parodies, is a regular at the Caesar’s resorts. 
Crohn, a Boston Comedy Festival finalist, has performed at the 
Los Angeles Improv and The Laugh Lounge in New York. The 
event will also feature tailgating fare, snaeks, eash bar, a silent 
auetion and raffle. Tiekets eost $30 at the door. Advanee tiekets 
for tables of six may be reserved for an additional $25. All pro- 
eeeds will benefit loeal youth organizations. 


Manchester 

Black Brimmer: 

Hypercane 

Cactus Jack’s: Steve O 
City Sports Grill: Tom 
Dixon Band 
Club 313: DJ Bob, DJ 
Dave G, karaoke w/ CJ 
The Derryfield: The 
Hitmen 

Element: karaoke 
Fratello’s: Sev 
Jam Factory: The Chris 
White Band, The Zachs, 
Threadweaver 
Jillian’s: Classic Trax 
Johnny Bad’s: karaoke 
w/ DJ Rokkstar 
Mulligan’s: karaoke 
Murphy’s: Business 
Time 

Rocko’s: Hell Within 
Shaskeen: JamAntics 
Strange Brew: Ricky 
“King” Russell 


Nashua 

Amsterdam: DJ 
Fody’s Tavern: Mug- 
shot w/ Brian Sweet 
Peddler’s Daughter: 

Take 4 

Stella Blu: Rampage 
Trio 

Studio 99: young musi- 
cians open mike 

New Boston 

Gravity Tavern: Kind 
Buds 

Newmarket 

Stone Church: Hey 

Mama 

Newton 

Hen House: DJ 

Peterborough 

Harlow’s Pub: Miss Tess 
& The Bon Ton Parade 


Meredith 

Giuseppe’s: Michael 
Bourgeois, DJ Holy Cow 

Merrimack 

The Homestead: Char- 
lie Christos 

Milford 

Pasta Loft: Groove 
Authority 


Plaistow 

The Dugout: DJ Boo 
Sad Cafe: Crashing 
Cars, Sanctify, Travis 
Maguire 

Portsmouth 

Blue Mermaid: Connor 
Garvey 

Gas Light Co.: Brian 
Johnson, DJ Koko P & 
Homitas Plata 
The Page: DJ 


Press Room: Geoff 
Useless Band 
Red Door: Mike Swells 
Rudi’s: Eric Klaxton 

Salem 

Black Water Grill: Rob 

Breton 

Jocelyn’s: DJ 

Seabrook 

Chop Shop: Mugsy 
Honey Pot: DJ 

Windham 

Jonathon’s: karaoke 


Saturday, Jan. 22 


Allenstown 

Ground Zero: Sweat- 
shirt Weather, Statel- 
man. Streets Ahead, 
Heroes By Day, Hudlin 

Auburn 

Holiday’s: John Choui- 
nard 

Belmont 

Top of the Town: Joe 

Holiday 

Boscawen 

Alan’s: Doug Thompson 

Concord 

Barley House: karaoke 
Green Martini: George 
Belli and the Retroac- 




Everyday Value 

Haddock Capri $ 

Fish and Chips in a Basket $^ 


Shrimp Scampi Pizza 
Seafood Sheppard’s Pie 
Chowda in a Bread Bowl 


Fried Chicken Sandwich 


As always eat free on your birthday, up to a $10 
value dine in only 

Newicks.com 

431 Dover Pt Rd 317 Loudon Rd 200 Gorham Rd 
Dover, NH Concord, NH So Portland, ME 
603-742-3205 603-225-2424 207-899-1409 
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34 Tarrytown Rd, Manchester 

(At the corner of Valley and Massabesic) 

622-3644 • Fax 647-6320 
www.billyssportsbar.com 

NFL 


PLAYOFF 



Catch all 
your teams 
on over 





DIRECTV® 


Voted Best Burger 
& Best Sports Bar 

in the 2002, 2003, 2004, 2005, 2006, 2007, 
2008, 2009 & 2010 Hippo Readers’ Poli 

Voted Best Bathroom 

in the 2004, 2005, 2008, 2009 & 2010 
Hippo Readers’ Foil 

Best Sports Bar & Best Buffalo Wings 
2006 & 2008 

by NH Magazine! 

Mon. - Fri. 11am-1ann 
Sat. 9am-1am 
Sun. 7^°ann-1am 

Last call for food is 1/2 hour before closing 
and for alcohol it is 15 minutes before closing. | 



"k Italian 


Ghille 


^;^?5Friday,JaiL21^^|^ 
Sat & Mon., Jaii 22/24 ^Gary Lop'ezJ 


IfinOiSSiSrjmJamS 

FefilinandcrAientiTria 


155 Dow Street^*. Manchester 

'^ 624-2022 

www.fratellos.com 


tivists 

Hermanos: Mike 
Stockbridge 
Penuche’s: The Pulse 
Prophets 
Tandy’s: DJ 

Deerfield 

Lazy Lion Cafe: 

Dwight Phetteplace 

Dover 

Barley Pub: Boston 
Homs 

Brick House: A1 Faser, 
James Dozet, Rock- 
spring, Todo Bien 
Kelley’s Row: Blind Spot 
RJ’s: DJ 



Dealing in ^ifa/ftyllscd and New Merchandise. 


NOWACCEPHNQ: 


Vour Goad Quality Consigntnent Merchandise! 

u Call far mats InEarmatkir nr ^ppolnfanert: 

603-497-2962 

065521 19 M^tn Street, f ft 1141 Ceffetowt ftHOWS 


Epping 

Holy Grail: Twocastors 

Epsom 

Circle 9 Ranch: Tum- 
bleweeds Band 

Exeter 

Shooters: 97 North 

Gilford 

Patrick’s: The Sun 
Dogs 

Hampstead 

Pasta Loft: Troy and 
Tramack 

Village Square: Rosie 

Hampton 

Wally’s Pub: Before the 
Crash 


Too many 
items on 
your list? 


Let us remove one 



fSlashua P Icctrol^sis. LLG 

110 Daniel Webster Hwy., Nashua, NH 03060 
WWW. nashua-electrolysis.com 

603-888-3803 


Permanent Hair Removal 
By Licensed Electrologists 


Londonderry 

Coach Stop: Wendy Sobel 
Whippersnappers: 

Mama Kicks 

Manchester 

Black Brimmer: Tigerlily 
City Sports Grill: 
Mighty Bad Habits 
Club 313: DJ Bob, 
karaoke w/ CJ 
The Derryfield: Josh 
Logan Band 
Fratello’s: Gary Lopez 
Jam Factory: PotsY, The 
Attic Bits, Secretly Sixty 
Jillian’s: V2, Feracide 
Milly’s: The Scott Bar- 
nett Band, Drifting Son, 
Justin Goodrich 
Mulligan’s: DJ Dave 
Murphy’s: Best Not 
Broken 

Shaskeen: Irish sessions 
w/ Roger Burridge, 
Lifted 


Manchester 

Pawn^L 


Jewelry Bought & Sold 

622-7296 

since 1992 

Diamonds^ Gold, 
Electronics, Money to Loan 

49 Hollis Street 
Manchester 


Strange Brew: Rhythm 
Mechanics 

Wild Rover: Unplugged 
Inc. 

The Yard: Shana Stack 
Band 

Mason 

Mason Congregational 
Church: open mike w/ 
Mike Damery 

Meredith 

Giuseppe’s: Chris 
Mega, Mugshot 

Merrimack 

The Homestead: Char- 
lie Christos 

Milford 

Malarkey’s: Driven 


N1TE“ 
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Defto 


leftones at Hampton 

^ A Tickets are now on sale for the 

Deftones performance at the Hamp- 
ton Beach Casino Ballroom, 169 
Ocean Blvd., Hampton, on May 5, 
at 8 p.m. The group was formed in 
1988 and was inspired by bands such as Tool, Rage Against the 
Machine and Faith No More in the ’90s to expand their heavy 
metal sound. The band released its most recent album. Diamond 
Eyes, in 2010. Dillinger Escape Plan will open the 18+ Casino 
Ballroom show. Tickets cost $28 and may be purchased at www. 
casinoballroom.com or by calling 929-4100. 


*)vt tfic 
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World jazz piano 

New Hampshire native Mark Lomanno will 
return to New England with a performance at 
Tupelo Music Hall, 2 Young Road, Londonder- 
ry, on Tuesday, Jan. 25, at 7 p.m. The jazz pianist 
will perform his show “Shared History,” an 
ongoing project exploring the musical and cul- 
tural connections of the African diaspora on both 
sides of the Atlantic Ocean. His Tupelo show will 
feature music from Brazil, the Canary Islands, Cuba and the United 
States, with the tunes reflective of his travels. Lomanno ’s most recent 
recording. Tales and Tongues, will be available in March. Tickets 
cost $15 at the door ($10 for students and guests ages 18 and under, 
free for children under 6). 


Pasta Loft: The Sellouts 

Nashua 

Fody’s Tavern: Fatback 
Milano’s Sports Bar: 
karaoke w/ DJ Bemie D 
Peddler’s Daughter: 
Undercover Band 
Stella Blu: Transistors 
Studio 99: open mike, 

S. Nelson 


Reckless, Trials, karaoke 
w/ DJ Erich Kmger 
Jimmy’s Sports Bar: 
open mike w/ Denis Pat- 
rick & The Gene Sibley 
Group 
RJ’s: DJ 

Station House: karaoke 

Goffstown 

Village Trestle: blues jam 


Press Room: Marty 
Ballou & Les Harris Jr. 
Red Door: Green Lion 
Crew 

Rudi’s: jazz brunch w/ 
Lex & Joe 

Stratham 

Acoustic Outfitters: 

acoustic open mike w/ 
Ellen Carlson 


New Boston 

Gravity Tavern: Brick 
Yard Blues 


Hampton 

Wally’s Pub: Before the 
Crash 


Newmarket 

Stone Church: Truffle 
w/ Bliss 

Portsmouth 

Blue Mermaid: The 

Bob Band 

Gas Light Co.: Dan 
Shea, DJ JW 
The Page: DJ 
Press Room: Michael 
Tarbox, jazz lunch w/ 
Larry Garland 
Red Door: Pete Moss 
Rudi’s: Nate Therrien 

Salem 

Black Water Grill: Rob 

Breton 

Seabrook 

Chop Shop: Hypercane 


Kingston 

Rick’s Cafe & GriUe: 

blues and rock open mike 
w/ Bobby Freedom 

Manchester 

900 Degrees: blues 
open mike night w/ Tom 
Ballerini 

Cactus Jack’s: Sonic 
Boomers 

Element: karaoke w/ DJ 
Sharon 

Jam Factory: acoustic 
acts 

Johnny Bad’s: blues jam 
w/ The Deep Pockets 
Mulligan’s: karaoke 
Shaskeen: sing-along 
w/ the Spain Brothers 
Strange Brew: Tom 
Keller & Jon Medeiros 


Windham 

Jonathon’s: karaoke 


Sunday, Jan. 23 


Concord 

Hermanos: John Franzosa 
Penuche’s: open mike 
w/ Steve Naylor 
Tandy’s: karaoke w/ DJ 
Mark and Kerri 

Dover 

Barley Pub: Jim Dozet 
Trio 

Brick House: Palehorse, 


Meredith 

Giuseppe’s: open mike 
w/ Lou Porrazzo 

Nashua 

Milano’s Sports Bar: 

karaoke w/ DJ Bernie D 

Newmarket 

Stone Church: open 
mike w/ Dave Ogden 

Portsmouth 

Daniel Street Tavern: 

karaoke 


Monday, Jan. 24 


Candia 

Henderson’s: electric 
rock open mike 

Concord 

Barley House: Scott 
Solsky 

Hermanos: John Franzosa 
Red Blazer: open mike 
w/ Matt Langley 

Dover 

Orchard Street Chop 
Shop: open mike w/ 
Dave Ogden 

Hampton 

La Bee Rouge: open 
mike w/ Elijah Clark 
Wally’s Pub: DJ 

Londonderry 

Whippersnappers: open 
mike w/ Gardner Berry 

Manchester 

Mulligan’s: live band 
karaoke 

Rocko’s: The Hundreth 

Meredith 

Camp: acoustic open 
mike w/ Linden Mazurka 
Giuseppe’s: Lou Par- 
razzo 

Merrimack 

The Homestead: Sev 

Milford 

J’s Tavern: acoustic 
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COMEDY 

MWL 

GETYOUR 

FUNNYON! 


Saturday. January 29, 2011 | 7:00p.m. 


Hellenic Community Center 

(next to St. George Orthodox Cathedral) 

650 Hanover St., Manchester, NH 

Light buffet included. Tickets are limited. 

Ticket price is $30 per person and are available by calling 603 - 493-0052 
(To benefit local community children's organizations) 

Headliner Comedian: Supporting Cast: 

Brad Mastrangelo Dave Andrews 

Jay Leno's 7on/g/itS/ioiv Writer Don Grohn 

Sponsored by RiverStdne» 



www.queencityrotary.org 





VV. 
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TAPftBM 

ELEGANT • COMFORTABLE • BOLD 

Shows start at 8pm (unless otherwise noted) 
Doors open at 6:30pm 
Phone: 603.623.7778 
Tickets at: BoyntonsTaproom.com 
Located at 155 Dow Street (Beside Frateiio's) 


fjoljv) VVflffe 

John Waite 

Saturday, March 5 | 8pm 

$75 Stage plus Meet anid Greet 
$50 Table seating plus Meet anid Greet 
$40 Table Seating, $30 Bar Seating 

John Waite set out to rock on "Rough &Tunnble," which will be his 
first new studio album in four years when it's released on Feb. 22. And 
he's pleased to say that's what he accomplished on the 1 1 -song set. 

"Coming off the back of the live album [this year's 'In Real Time'], 
there was a certain edginess and an almost punk energy that I've 
missed for a while," Waite tells Billboard.com. "As I look around me, 
everybody's so produced. They're on stage playing along to tapes. 

They don't care. Rock 'n' roll seems to be on vacation. I don't like 
studio-manicured things. I like imperfection." 


Friday, January 28 8pm | $20* 

Otto & George, Sean Sullivan and Special Guest 


1 


Friday, February 18 8pm | $20* 

The Steve Sweeney Show with Tom Gilmore 
& Chris Dimitrakopoulos 




Saturday, February 12 & 26 | 8pm 
Dueling Pianos $13* (Table & Bar Seating 
$20* (Front Row Stage Seating) 


Saturday, February 19 8pm 

The Jimmy Lehoux Band $13* 


Special discounts for Flippo Email Club members; 
see your email for the secret "unlock" code. 

* includes $3 ticket fee 
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NITE 

Seabrook 

Chop Shop: karaoke w/ 
Matty R 

Honey Pot: karaoke 

Windham 

Jonathon’s: karaoke 


Ovt \kt f 




Haggis enters, plays rock 

Enter the Haggis, a Toronto-based 
Celtie rock group, will take the stage at 
^ Tupelo Music Hall, 2 Young Road, Lon- 
^ t donderry, on Monday, Jan. 20, at 8 p.m. 
The group has released three albums 
over the past five years, releasing its most recent record. Gutter 
Anthems, in March 2009. The group, which performs an estimated 
150 dates annually, created the ETH Community Initiative in 2009 
to give something back to the communities it plays in. Non-per- 
ishable items are now collected at all shows and donated to local 
charities. Tickets cost $22 and may be purchased at www.tupelo- 
halllondonderry. com. 


grass jam 

Hudson 

Strange Brew: David 


Johnny’s Pizzeria: 

Rousseau 

Portsmouth 

karaoke w/ Tony Zzz 


Press Room: jazz jam 

Meredith 

w/ Larry Garland 

Kingston 

Giuseppe’s: Justin 

Red Door: PB Kidd 

The Carriage Towne 
Bar & Grille: Mike 

Jaymes 

Seabrook 

Belkas 

Merrimack 

Honey Pot: open mike 


The Homestead: Dan 


Laconia 

Shea 

Windham 

Cactus Jack’s: Tony 


Jonathon’s: karaoke 

Santesse 

Milford 

J’s Tavern: Lisa from 

1 Wednesday, Jan. 26 1 

Manchester 

Mama Kicks 

Antrim 

Johnny Bad’s: open 

Pasta Loft: open mike 

Redneck’s: open mike 

mike w/ David Thomp- 


w/ the Boogiemen 

son and Steven Devine 



Nashua 

603 Lounge: open mike 
w/ Kevin Horan 
Sausage King: open 
mike w/ John Borlaug 
Studio 99: blues jam 

Portsmouth 

Blue Mermaid Island 
Grill: open mike w/ 
Tom Brown and Duke 
Mandell 

Press Room: Tom Ken- 
nedy 

Red Door: Red on Red 
w/ Evaredy 
Rudi’s: Dimitri 


open mike 

Dover 

Strange Brew: Strange 

Holiday’s: karaoke w/ 

Portsmouth 

Brick House: acoustic 
open mike w/ Anthony 

Brew All-stars 

DJ Captain Chris 

Press Room: Jose 

Vito Fiandaca 

Meredith 

Concord 

Duque Combo 

RJ’s: DJ 

Giuseppe’s: Michael 

Green Martini: open 

Red Door: Dietrich 


Bourgeois 

mike w/ Steve Naylor 

Strause 

Hampstead 


Hermanns: Lex & Joe 


Pasta Loft: acoustic open 

Merrimack 

Tandy’s: karaoke, DJ 

Seabrook 

mike w/ Mike Belkas 

The Homestead: Tom 


Honey Pot: karaoke 

Londonderry 

Yoder 

Dover 

Barley Pub: Tan Vam- 

Windham 

Whippersnappers: 

Milford 

pires 

Jonathon’s: karaoke 

video DJ 

J’s Tavern: G Man 
from Mama Kicks 

Brick House: Vaast 
Fury’s: open mike w/ 

1 Tuesday, Jan. 25 | 

Manchester 


Paul Chase 

Bedford 

900 Degrees: acoustic 

Nashua 

Three Chimney’s Inn: 

Slammer’s: karaoke w/ 

music 

Fody’s Tavern: karaoke 

open mike 

DJ Robyn 

Black Brimmer: DJ 

w/ Mark Allen 



Chad 

Killarney’s Pub: kara- 

Hampton 

Concord 

The Derryfield: 

oke w/ DJ Bemie D 

Wally’s Pub: live kara- 

Barley House: tradi- 

Element: karaoke w/ 


oke w/ Baked Naked 

tional Irish sessions 

DJ Sharon 

Newmarket 


Hermanns: Lex & Joe 

Murphy’s: open mike 

Stone Church: blue- 



THIS WEEK AND BEYOND 


Friday, Jan. 21 ■ Monday, Jan. 24 ■ Friday, Jan. 28 


Manchester 

Boynton’s: Jim Colliton, 
Dan Crolin and Will 
Noonan 


Saturday, Jan. 22 


Exeter 

48 Below: Jono Zalay, 
Sean Sullivan, Seotty 
Lombardo, Steve Van- 
Reenen, Dan Boulger 

Lowell 

Lowell Auditorium: 

Larry the Cable Guy 


Concord 

Penuche’s: live standup 


Tuesday, Jan. 25 


Manchester 

Murphy’s: live standup 


Wednesday, Jan. 26 


Manchester 

Shaskeen: open mike 


Manchester 

Boynton’s: Otto & 
George, Sean Sullivan 
and speeial guest 

Portsmouth 

Sheraton: Live Free or 
Die Laughing w/ PJ Thi- 
bedeau 


St. George Greek 
Orthodox Cathedral 
Auditorium: Comedy 
Bowl w/ Brad Mastran- 
gelo, Dave Andrews and 
Dan Crohn 

Nashua 

Margaritas: Live Free 
or Die Laughing w/ Chris 
Tabb 


Saturday, Jan .29 


Thursday, Jan .27 Monday, Jan. 31 


Hampton 

Old Salt: George Hamm 
and Joey Carroll 


Manchester Nashua 

Headliners: Johnny Pizzi Fody’s: Alana Susko 


Atkinson 

Atkinson Country 
Club: “How Do Men 
Think .. Or Do They?” w/ 
Dave Rattigan, Chris D., 
Doug Blay, Mark Sealia 
and Mike Cote 

Manchester 

Headliners: Ira Proetor 


Concord 

Penuche’s: live standup 


Tuesday, Feb. 1 


Manchester 

Murphy’s: live standup 


Wednesday, Feb. 2 


Manchester 

Shaskeen: open mike 


HIPPO 


CLASSIFIED 


<12 PER 20 WORDS 

Reach over 250,000 people. 

FREE ad online with purchase! 


Try the online system @ 
hippopress.com 

Phone: 625-1855 x25 Fax: 625-2422 
E-mail: classifieds@hippopress.com 


FINE PRINT 


HippoPress shall not be liable 
for any typographical errors, 
omissions or changes in the ad beyond the cost of the 
ad. Credit will be issued when a viable error has been 
determined within one week of publication. 


VISA 



BUY 

NEW ENGLAND 


700 Main Street, Willimantic, CT 06226 
Toll Free: 877-423-6399 ■ 860-423-6391 
E-mail: bne@fcpne.com • Website: communitypapersne.com 


wiS 


AAAA DONATION Donate your 
Car, Boat or Real Estate, IRS Tax 
Deductible. Free Pick-up/ Tow Any 
Model/ Condition. Help Under 
Privileged Children Outreach 
Center, 1-800883-6399. 



DONATE YOUR VEHICLE 
LOVE IN THE NAME OF 


CHRIST. Free Towing & Non- 
Runners Accepted. 800-549- 
2791 Help Us Transform Lives 
In The Name Of Christ. 



DO YOU EARN $800 A DAY? 

Local candy route. 25 
machines & candy for $9995. 
Investment required. 
877-915-8222 Available in 
MA, VT, DE, Rl only. 


^ p-nwigi 


HAS YOUR BUILDING 
SHIFTED? Contact Woodford 
Bros., Inc. for straightening, 
leveling, foundation and wood 
frame repairs at 1-800-OLD- 
BARN, www.woodfordbros. 
com, MAHIC#155877; 
CTHIC#571557; RICRB#22078 


M eduM 


AVIATION MAINTENANCE/ 
AVIONICS Graduate in 15 
months. FAA approved; 
financial aid if qualified. Job 
placement assistance. Call 
National Aviation Academy 
Today! 1-800-292-3228 or 
NAA.edu. 


m FNiPiM 


IMMEDIATE OPENINGS! 

Now Hiring Up To 30 Guys/ 
Girls To Travel Major Cities/ 
Resorts Representing Top 
Shelf Publications. Cash Daily, 
No Experience Required. 
Ashley: 877-503-5330 

NOW HIRING Companies 
desperately need employees 
to assemble products at home. 
No selling, any hours. $500 
weekly potential. Info 1-985- 
646-1700, Dept. ME-5204. 

PUBLICATION REPS 
NEEDED: 18-30 Positions 
Available. Work In Major Cities/ 
Resort Areas. Daily Cash! 

No Experience Necessary. 
Positive Attitude/Commitment 
Required. Apply Now! 877- 
419-0711 




ASSEMBLE MAGNETS & 
CRARS from home! 
Year-round work! Excellent Pay! 
No experience! Top US 
company! Glue Gun, Painting, 
Jewelry, More! Toll Free 
1-866-844-5091 


m furs 


CHERRY BEDROOM SR 

Solid wood, never used, brand 
new in factory boxes. English 
Dovetail. Original cost $4500. 
Sell for $895. Can deliver. Call 
Tom 781-560-4409. 

LEATHER LIVING ROOM SET 

in original plastic, never used. 
Original price $3000, sacrifice 
$975. Call Bill 617-264-0362. 


m UllSCElM 


TRAILERS Pace, Haulmark, 
FeatherLite, Bigtex, Bri-Mar, 
Sundowner Exiss, CM Truck 
Bodies, Full Service Rentals, 
Delivery&Pickup. Open 6 days. 
CONNECTICUT TRAILERS, 
BOLTON, CT 877-869-4118, 
www.cttrailers.com 

FREE HD FOR LIFE! Only on 
DISH Network! Lowest Price in 
America! $24.99/ mo for over 
120 Channels. $500 Bonus! 
Call 1-800-727-0305 

AMERICAN DIABRES 
ASSOCIATION Tour de 
Cure: Join the nation’s most 
adventurous ride! The New 
England Classic 150 & 500+ 
on July 9th, 2011! http://main. 
diabetes.org/nectourdecure 

BLT MATS handle everyday 
needs for protection of 
garage floors. Very easy and 
affordable to install! Simply 
unroll and walk away. Available 
in different colors and sizes. 
Call now! 1-877-873-3736 

MUSICAL INSTRUMENTS 

CLARINET/FLUTE/VIOLIN/ 

TRUMPET/ 

Trombone/Amplifier/Fender 
Guitar, $69 each. Cello/ 
Upright Bass/Saxophone/ 
French Horn/Drums, $185 
ea. Tuba/Baritone Horn/ 
Hammond Organ, Others 4 
sale.1-516-377-7907 


FOR RENT: One week at the 
largest timeshare in the world. 
Orange Lake is right next to 
Disney and has many 
amenities including golf, 
tennis, and a water park. 
Weeks available are in 
February, March, and April. 
Cost for a Sunday week is 
$850 inclusive. Call Carol at 
978-371-2442 for more 
information. 

WARM WEATHER IS YEAR 
ROUND in Aruba. The water 
is safe and the dining is 
fantastic. Rent a condo for 
a week or more in May or 
October. Walk out to the 
beach. Sleeps 8. $3,000. Call 
Carol at 978-371-2442 or 
email: Carolaction@aol.com. 



NY/MA/VT BORDER 3 BR 
LOG CABIN 16 Acres Move-in 
Condition. Quiet Country 
Setting Only $249,900. 
Tremendous value! Pond, 
fields, woods, 1000’ along 
quiet dead-end road. Garage & 
Workshop. Nearby State 
Forest/Lakes. Owner must sell! 
Call owner 617-480-4650 



WANTED TO BUY Diabetic 
Test Strips. Cash paid up to 
$10/ box. Call Wayne at 
781-724-7941. 


BUSINESS 

OPPORTUNITY 

for 

BILINGUAL PERSON 

Here and in Mexico 
Call 

603 - 703-3401 


m mrnfm 


DANCERS WANTED: Earn 
$750-$ 1500 a week. No 
experience necessary. 

Will train. Transportation 
provided if needed. Must 
be 18 years old. Call 
866-969-5960 

EXPERIENCED NAIL TECH 
WANTED: Make your own 
hours. Windham, NH. Fun, 
Friendly Environment. Call 
Jessi or Rosie 898-5119. 

HAIR STYLIST WANTED: 

Clientele preferred but 
not a must for upbeat 
Windham Salon. Fun, 
friendly environment. Call 
Jessi at 603-898-5119. 



KILN DRIED FIREWOOD: 

$300 a cord. Delivery 
within 15 miles of 
Henniker, NH. Delivery 
fees apply elsewhere. 
603-428-3746. www. 
wood4burning. com. 


Do You Need 
Financial Help 

with Spaying/ 
Altering Your 
Dog or Cat? 
603-224-1361 
befare 2pm 



$$$ TURN TRASH INTO 
CASH $$$Will pay for junk 
cars/trucks. Running or 
not. 603-424-6122 

DIABRIC TEST STRIPS: 

Will pay up to $10. 00 per 
box. Call 603-623-3954. 

JUNK CARS WANTED: Call 

5 & S at603-537-1000 

N. H. COLLECTOR buying 
old trains and toys. Highest 
price paid. Call Kurt at 
1-800-659-9454. 

OLD BOOKS, cast iron door 
stops, cast iron banks, old 
picture frames, and old 
photographs. 437-0775. 

WANTED: Pinball Machines 

6 Arcade Video Games. Any 
Type, Any Condition. Call 
Gary 603-471-0058 

WOULD LIKE TO BUY 
OLD VINTAGE CLOTHES: 

Purses, shoes, hats, 
costume jewelry (20’s- 
60’s eras). Call Kathy at 
603-669-1584. 
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JONESIN> CROSSWORDS 

“The Worst of 2010” — just when you thought it was over... By Matt Jones 


Across 

1 -Wan Kenobi 

4 Perry Mason assignment 
8 Comfy shoe 

12 Collapse, with “over” 

13 In a erawling position 

16 Just sitting there 

17 Her “Can’t Be Tamed” video made Yahoo! 
Musie’s “The Least Awesome Videos of 
2010” list 


■ 

r 

2 


1 

12 




16 



J 

■ 

1& 



■ 

r 

21 



22 


25 





27 







1 8 de los Muertos (Mexiean holiday) 

19 “Go jump off a eliff ’ 

20 WWII naval vessel 

2 1 One way to eonstantly eheek one of the 
worst news stories of 2010 

23 Home of a mail order steak business 

25 Zigzag-mustaehed Nintendo bad guy 

26 Patient follower 

27 Siteom (as pronouneed on CBS ads) that 
made tvsquad.eom’s “Worst of TV in 2010” 

list 

32 “Lisa Bonet 
basil” (pal- 
indrome) 

33 Brendan 
Fraser movie 
that made many 
Top 10 Worst of 
2010 movie lists 

42 Paek animals 

43 iPhone eom- 
petitor 

44 Part of a 

1/13 


green mantra 

45 Skin-tight jeans hybrid on thefrisky.eom’s 
“The Worst Fashion Trends of 2010” list 

48 Math elass with x’s and y’s: abbr. 

49 Safer of “60 Minutes” 

5 1 Enel, with some eontest entries 

52 Breadless KFC sandwieh on Newsweek’s 
“13 Worst Trends of 2010” list 

55 Key at the bottom left 

56 Either “Lady and the Tramp” antagonist 

57 Bar that gets many prank ealls 

58 “ Eyes” (song by The Eagles) 

59 “The the limit!” 

60 Well-ehosen 

Down 

1 Of some mother-son relationships 

2 Calgary neighborhood that’s not quite 
where the Fresh Prinee moved 

3 Freneh vaeation spot, maybe 

4 Word before strip or opera 

5 Grammy- winning singer Baker 

6 Capital home to Willamette University 

7 Grades K-6 

8 Ozone layer pollutant 

9 Tiger attaek vietim of 
2003 

10 The Virgin Mary, in 
Catholieism 

1 1 Puppy love involve- 
ments 

12 Afternoon ehildren’s 
programming bloek that 
moved to The CW 

14 Caustie eleaner 

15 Astronomieal giant 



with a speetral letter ranking 

19 “Blee Blues” (Count Basie song) 

22 “Hips Don’t ” (song by Shakira) 

23 Baby does 

24 Soeeer pro Hamm 

26 “My Life as ” (1985 Swedish film) 

28 “The Say Hey Kid” 

29 Canadian ehildren’s network 

30 Billy Williams 

3 1 “Raggedy” doll 

33 Liquid petroleum byproduet 

34 First Latin Ameriean eountry to nationally 
legalize same-sex eivil unions 

35 They get their own eros sings: abbr. 

36 Fish eggs 

37 Trendsetting 

38 Jaekie O’s ex 

39 Ceaseless 

40 Smoke, baek in the day 

41 Ford fiaseos 

42 Thin nails 

45 Slangy subgenre for bands like X Japan, 
Dragon Ash and Luna Sea 

46 Denver Broneo with the retired number 7 

47 Well-mannered guys 

49 My, to Mareel 

50 Dedieated poems 

53 Fat measure, for short 

54 Spy novelist Deighton 

55 Where Taylor Swift gets trophies 

©2011 Jonesin ' Crosswords 
( editor@j ones incrosswords, com ) 
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New Year, New Career! 

with 

Salter School 

V of Nursing & Allied Health 

Make the Smart Career Move in 2011! 

The Salter School of Nursing & Allied Health continues to be a leader in healthcare 
education. A growing number of men and women are discovering career-focused 
education as one of the fastest and most effective ways to start a new high-growth career. 

Q Licensed Practical Nurse Q Licensed Nursing Assistant 
Q Phlebotomy Q Surgical Technology 

Get Started NOW On Your New Career 

603 - 622-8400 

www.salternursing.com 

Manchester, NH 60 Rogers Street 17568 



USED BOOKS 

all kinds 

including thousands of paperbacks 

25« to *2.50 

LEE’S SPOT 

917 Elm St >669-8534 

Open Mon-Sat 9:30-5:30 


ALL PHASE HOME 
RESTORATION: Home and 
Commercial, additions, 
kitchens, bath room design, 
Replacement windows 
and doors. Call Paul 
603-644-4977 or 
www.allphz.com. 


CARPENTRY- Doors 
installed, Decks & Repairs. 
CLEANOUTS- Garages, 
Basements etc. Leave 
Message 603-204-3314. 

MANNY’S TRUCKING: Local 
and longdistance moves. 
Clean outs, junk disposal 
of basements, garage, 
attics, yards. No Job to big 
or small. Licensed and 
insured. 603-889-8900 

PATCHES TO PAINT: All dry 

wall repair and textures 
matches. Fine interior 
painting. Call Cable Heran 
at 603-365-5856. 

SEWING MACHINE REPAIR 

in your home. $5 Off 
with this ad. 488-1076. 
sewingmachines@aol.com. 


TRAINING: Basic Obedience 
Classes. Starts Jan. 31st. 
Call Sandaishi Pet Resort. 
603-622-9684. 



BELMONT/SUMMER 

ST 1st floor, private, 2 
bedroom, newly refinished. 
$800/month. No utilities. 
562-9400. 

COTTAGE IN MANCHESTER: 

3 or 4 bedrooms, freshly 
painted, hard wood 
floors, 2 car parking, w/d 
hcckup. $1300/mc. and 
ycu have your own home. 
781-389-5892 


COZY (Gorham Pond) 

Water View in Dunbarton: 

2 Bedrooms, washer/dryer 
hookup and woodstove 
included. Close to Concord 
or Manchester. $950 mo. & 
Sec. Dep. , Nc utilities, Pets 
Welcome. 603-497-8589 

MANCH/WEST: Furnished 
w/cable, internet, heat, 
electric. Rencvated 
beautiful room w/sink/ 
closet. Free computer/TV 
use. Storage. $99/week 
special. 603-361-5847 cr 
508-380-8599. 

NORTH END: Living rccm, 
family rccm, dining rccm, 
study, large kitchen, 4 
bedrooms, 3 baths, 3- 
season porch, in-grcund 
swimming peel, 2-car 
garage. No pets. $1675/mo. 
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All quotes are from INXS songs 
co-written by Michael Hutchence, 
born January 20, . 

Aquarius (Jan. 20 - Feb. 18) 

“But here comes the man with the 
look in his eye / Fed on nothing but 
full of pride / Look at them go, look 
at them kick / Makes you wonder 
how the other half live. ” — “Devil 
Inside'' Be aware of your devilish 
side. 

Pisces (Feb. 19 - March 20) “I, I 

was standing, you were there / Two 
worlds collided and they could nev- 
er tear us apart " — “Never Tear Us 
Apart" Keep some turpentine or 
other solvent handy. 

Aries (March 21 - April 19) 
“Sometimes you kick, sometimes 
you get kicked" — “Kick" Be niee. 
Take turns. 

Taurus (April 20 - May 20) 

“Take one step out the door / Look 
around for a whole lot more / Off in 
the distance fire burn bright / We 
make decisions that's what we do / 
That's what we do" — “Wild Life" 
Indeeision is not your friend right 
now. Take a step out the door and 
look around for a whole lot more. 
Report baek to yourself on what you 
find. 

Gemini (May 21 - June 20) 

“Well you spent the whole day with 
your axe to the wheel / Read the 


late paper it was full of bad news 
/ Excuse me but I think what I'm 
saying is true / You've got to find 
some time and devote it to you" 
— “Calling All Nations " Take some 
time out for yourself and your own 
happiness. It eould make all the 
differenee. 

Cancer (June 21 - July 22) 

“Here comes the world with the 
look in its eye / Future uncertain, 
but certainly slight / Look at the fac- 
es, listen to the bells / It's hard to 
believe we need a place called hell 
/A place called hell" — Devil Inside. 
Do what you can to improve the 
reality around you right now, even 
if it’s only a small amount. Be prac- 
tical. Recruit help from neighbors. 

Leo (July 23 - Aug 22) “Are you 
ready for a new sensation / New 
sensation right now / Gonna take 
you on a new sensation / New sen- 
sation" — “New Sensation" Enjoy 
the ride. 

Virgo (Aug. 23 - Sept. 22) 

“Don't ask me what you know is 
true" — “Never Tear Us Apart" 
Look inside yourself for the truth. 
But getting someone else’s perspec- 
tive will be important, too. 

Libra (Sept. 23 - Oct. 22) “So, 
how do you feel /I'm lonely / What 
do you think / Can 't think at all / 
What cha gonna do / Gonna live my 
life" — “Need You Tonight" Your 


thoughts may feel scattered but you 
can still get on with things. 

Scorpio (Oct 23 - Nov 21) “Ever 
stop to wonder should I question / 
Move a stone look under should I 
judge / How you have changed my 
friend / You're not the same my 
friend" — “Tiny Daggers" Think 
about how someone near you has 


changed — and why. Then think 
about how you’ve changed and why. 
Then decide what to do. 

Sagittarius (Nov 22 - Dec 21) 

“Come over here / All you got is 
this moment / The twenty first centu- 
ry 's yesterday / You can care all you 
want / Everybody does, yeah that 's 
ok" — “Need You Tonight" You 


SIGNS OF LIFE 

need to live in the moment. 
Capricorn (Dec. 22 - Jan 19) 

“So slide over here / And give me 
a moment / Your moves are so raw 
/ I've got to let you know / I've got 
to let you know / You 're one of my 
kind" — “Need You Tonight" Spend 
some time with people you can eas- 
ily relate to. 


Concept is SudoKu 


By Dave Green 
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Fill in the grid so that every row, 
every column, and every 3x3 
box contains the digits 1 through 

9. Last week's puzzle answers are 
below 
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Furnish Your Home & Save Money 



BRAND NEW MATTRESSES 

Includes frame & box set 


Twin 

Full 

Queen 

King 

$225 

$275 

$325 

$609 

pre-order only 


Good, used clothing. 
Call for furniture pickup. 


St. Vincent de Paul hablamos espanol 

177 WILSON St., Manchester W 627-1412 I 
MondaY'Friday IOaM'Spm ’ Saturday 9aM'4pm 


mnCIHED TRUES SINCimi IIaIm M Jfc 

(03-882-2991 HBlPYOIIr 


General Contractors • Designers ■ Tradesmen 


PMmcKAY 
builders a 
ceniradois 


H ffin a 
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Get even closer with a free 
Android-powered phone. 


Activate a pair of these phones, switch to U.S. Cellular 
and get a $100 credit per line for a total of $200. 



LG APEX™ 

GET ONE FREE 

WHEN YOU BUY ONE 

FOR !4999 

After $80 mail-in rebates that come as Visa® debit 
cards. Applicable Smartphone Data Plans required. 
New 2-yr. agmts. and $30 act. fees may apply. 
While supplies last. 



SAMSUNG MESMERIZE™ 
a Galaxy S“ phone 

GET ONE FREE 

WHEN YOU BUY ONE 

FOR !149^ 

After $80 mail-in rebates that come as Visa debit 
cards. Applicable Smartphone Data Plans required. 

New 2-yr. agmts. and $30 act. fees may apply. 

While supplies last. 









LG OPTIMUS U™ 

GET ONE FREE 

WHEN YOU BUY ONE 

FOR $29^ 

After $80 mail-in rebates that come as Visa debit 
cards. Applicable Smartphone Data Plans required. 
New 2-yr. agmts. and $30 act. fees may apply. 
While supplies last. 


0 



Get the bedt value in wireledd. 





Get all the talk and messaging you’d expect. Get all the data you 
need. And get something no one else has: The Belief Project™ 
with rewards like faster phone upgrades. Our$69.99 National 
Plan. It’s quite simply the best value in wireless. 

US. Cellular 


To learn more, visit uscellular.com or call 1-888-BUY-USCC. 


Things we want you to know: Two-year agreements (subject to early termination fees) required for new customers and current customers not on a Belief Plan. Current customers may change to a Belief Plan without a new agreement. Agreement terms apply as long as you are a customer. $30 activation fee and credit 
approval may apply. Regulatory Cost Recovery Fee applies; this is not a tax or government-required charge. Additional fees, taxes and terms apply and vary by service and equipment. Promotional phone subject to change. U.S. Cellular Visa Debit Cards issued by MetaBank pursuant to a license from Visa U.S.A. Inc. Allow 
10-12 weeks for processing. Card does not have cash access and can be used at any merchant location that accepts Visa debit cards. Card valid for 120 days after issued. Smartphone Data Plans start at $30 per month or are included with certain Belief Plans. Application and data network usage charges may appiy 
when accessing applications. BOGO: Mail-in rebate and activation required on each handset. Service credit requires new two-year agreement and Smartphone purchase. $100 credit will be applied to your account in $50 increments over two billing periods. Credits will start within 60 days after activation. Account must 
remain active in order to receive credit. No cash value. Kansas Customers: In areas in which U.S. Cellular receives support from the Federal Universal Service Fund, all reasonable requests for service must be met. Unresolved questions concerning services availability can be directed to the Kansas Corporation Commission 
Office of Public Affairs and Consumer Protection at 1-800-662-0027. Android and the Android Robot are trademarks of Google, Inc. Trademarks and trade names are the property of their respective owners. Other restrictions appiy. See store or uscellular.com/project for details. Limited-time offer. ©2011 U.S. Cellular. 
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Manchester's 



F 


SKI AREA & SKI SHOP 

Open 7 Days a Week 

622-6159 




Skitiibenboard 

(skee • toob • un • bawrd) 
verb: action synonymous with winter sports fun 

1. A buffet of skiing, snowboarding 
& snow tubing with rentals 
and learning tips 

2. Play all you can -1 Low Price 

3. Every Saturday from 
3pm to 9:30pm 

4. Only at McIntyre Ski Area! 





Tubing Parties & 
Group Rates Avaiiabie 


Having a PARTY Soon? 

^ McIntyre Ski 
W Area is now 

booking parties 

for 2011! 

Business • Special Events 
A Private & Groups 

wm Call for prices or visit 

GroupSales@MdntyreSkiArea.com 


Kennard Road, Manchester 


- ^ 



We Pay ««T/k VTimt 

Cash! ffAPI I MLUl CasI 


Cl 1C A KI^C CONSIGNMENT 

dUDAIN dJEWELRY 

20 YEARS SAME LOCATION! 

Largest Fine Jewelry Consignment Store in N.E. 



We pay cash for 
your old jewelry 
or trade in on 
consignment. 

WE PAY 
CASH FOR 
GOLD 


Susan's Consignment Jewelry 

Mon -Wed 10-5; Thur 10-7: Fri 10-5; Sat 10-3 

679 MastRd., Pinardville • 603-626-0900 


20 YEARS SAMI LOanON! 



Commit to 1 Year! 
20% Off 


all group Mat Class Packages 

(New clients only) 

We offer pilates Mat and equipment 
for groups and private lessons. 

TRX Suspension Training and Zumba 
Lose weight. Gain Strength, 
and confidence. 

Now located at 250 Commercial St, Suite 2017 - 

Waumbec Mills, Manchester § 

www.pilatesmill.com * 621 -9090 ° 



We Will Pay Up To S^OD For Some Ears and Trucks 
55 Hall Road 


425-2562 


Londonderry 


Mon-Sat Sam -5pm 



877-JUNIIBON 

UNiDaNDEMIY, NH 

Please mention this Hippo ad 


WE SELL PARTS 



OutFITters 


Thrift Store 

'RmL 6 {ood. 3 ui)s. 

Fumiture • Ootfi/ng * Housewares 


394 Setond Street, Manchester 

603 - 64 1-6691 


OjtFITters THRIFT 

STORECgoutique 

Upscale Women's Clothing • Aaessones 


5 Market Lane, Concord 

603 - 219-0027 


Proceeds will he Ip support Families in Transition, a nonprofit that provides affordable 
housing & supportive services to homeless individuals t families. www.fitnh,org 


Qj faceb ook.com / outfitters n h 
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Branding! 

A now- 1 0-year-old church in Denver ministers 
to (as contemplated by 1 Corinthians 4: 1 1 - 1 3) the 
homeless, the reviled, and the persecuted and 
formally named itself after the actual words in 
verse 13, the “Scum of the Earth” Church. The 
congregation touts nonjudgmental Christianity; 
owns an elegant, aging building (but holds ser- 
vices elsewhere because of fire code violations); 
and is a rough mix of anarchists, punk rockers, 
environmentalists and disaffected teens perhaps 
mainly keen on angering their parents. “Scum” 
(as church members matter-of-factly call them- 
selves) tilt mildly philosophically conservative 
(though not nearly evangelical), connected only 
by the common belief that “God is love,” accord- 
ing to a December report in Denver’s Westword. 

Great Art! 

• Among the recent works funded by Arts 
Council England was a “painting” consisting of a 
blank canvas, for which artist Agnieszka Kurant 
was paid the equivalent of about $2,300 and on 
which she intends to paint something in the future. 
Rounding out her exhibition were a “sculpture” 
that was not really present and a “movie” that had 
been shot with no film in the camera. 

• In October, borrowing from the U.S. Air 
Guitar Championship (which honors self- 
made guitar “heroes” playing wild rock ‘n’ roll 
as if they were holding real guitars), the second 
annual Air Sex Championship was held in the 
Music Hall in Brooklyn, N.Y., and eventual- 
ly won by Lady C. (whose performance could 
not easily be described). Each contestant (solo 
only) had two minutes to cover “all the bases”: 
“meeting, seduction, foreplay, intercourse, and, 
if successful, afterglow,” and exposing body 
parts was not allowed. 

Fine Points of the Law 

• Questionable Judgments: (1) The New Jersey 
Government Record Council mled in December 
that the town of Somerset had overcharged Tom 
Coulter in 2008 by $4.04 on the $5 it collected 
for a compact disc of a council meeting and must 
issue a refund. The town estimates that it spent 
about $17,000 fighting Coulter’s appeals (and 
paying his attorney’s fees). (2) Brandi Jo Win- 
kelman, 17, was charged in September in Juneau, 
Wis., with violating the state’s child abuse law 
after a schoolyard fight and risks a maximum of 
six years in prison. Authorities charged Winkel- 
man even though her “victim” was a classmate 
older than Winkelman. 

• Police in Hyderabad, Pakistan, recently 
arrested a doctor for the increasingly suspect 
crime of insulting Islam — after he merely 
tossed away the business card of a man who 
happened to have the last name “Muhammad.” 
According to a December Associated Press 
dispatch, “dozens” of Pakistanis are sentenced 
to death each year for such tangential refer- 
ences to the holy name of Muhammad, but the 
government fears that trying to repeal the law 
might incite Muslim extremism. 

Police Report 

If You’re Not Safe in Your Own Home ...: (1) 
At 2 a.m. on Nov. 13 in Akron, Ohio, a 70-year- 
old woman was the victim of a home invasion 
when Cory Buckley, 22, broke in and robbed 
her. According to the police report, the wom- 
an was seated on the commode at the time, and 
Buckley was dressed in a clown mask. (2) Melis- 
sa Wagaman, 33, was convicted in November 


NEWS OF THE WEIRD 

BY CHUCK SHEPHERD 


in Hagerstown, Md., of a February home inva- 
sion in which she broke into her neighbor’s house 
while wearing only a bridal skirt and veil. She lat- 
er blamed cold medicine and marijuana. 

Oops! 

Among the Major League Baseball players 
(average salary: about $3.3 million) who spent 
time on the disabled list in 2010: Kendry Morales 
(Angels), who broke his leg jumping on home 
plate after hitting a home mn; Brian Roberts (Ori- 
oles), who was out a week with a concussion 
when he smacked himself in the head with his bat 
after striking out; Chris Coghlan (Marlins), who 
needed knee surgery after giving a teammate a 
playful post-game shaving-cream pie; and Geoff 
Blum (Astros), who needed elbow surgery after 
straining his arm putting on his shirt. 

Weirdo-American Community 

Robert Hurst, 47, was charged after an 
incident at the cemetery in Picayune, Miss., 
pursuing his hobby of “orb photography” — 
capturing the images of circles of light at night, 
especially the ones that appear to him as fac- 
es. Hurst was spotted one night in December, 
naked, setting up his camera, thus giving rise 
to a charge of indecent exposure. He explained 
that he thought bare skin would be the “best 
canvas” for orb photography. 

Least Competent Criminals 

Fortunately for Police, Disguising His 
E-Mail Address Did Not Occur to Him: Kyle 
D. Gore, 23, of Naperville, 111., was arrested 
in December for allegedly downloading child 
pornography on his computer. Police identified 
Gore as the man trying to find people online 
who could help him have encounters with chil- 
dren, using the address “kdg31087@aol.com” 
(an unimaginative identifier for someone of 
Gore’s initials and bom, as Gore was, in 1987). 

Recurring Themes 

Anatomically Equipped Shoplifters: (1) 
Video surveillance at the Beall’s Outlet store in 
Crestview, Fla., in December showed a wom- 
an handing clothing to a man, who would roll 


it up and hand it back, and the woman conceal- 
ing the items in her purse, or in the case of one 
pair of shoes, under her breasts. The pair were 
charged with misdemeanor theft. (2) Ailene 
Brown, 28, and Shmeco Thomas, 37, were 
arrested in Edmond, Okla., in November and 
charged with shoplifting at a TJ Maxx store. 
Surveillance video revealed that, among the 
items stuffed in the pair’s belly fat and under 
their armpits and breasts were four pairs of 
boots, three pairs of jeans, a wallet and gloves. 

Medicare In Action 

• The federal agency that administers Medi- 
care acknowledged to the South Florida 
Sun-Sentinel in November that the govern- 
ment often overpays for patient wheelchairs 
due to a quirk in its mles. Ordinary wheelchairs 
sell for $100 to $350, but Medicare cannot 
reimburse patients who buy the chairs; it can 
only pay for rentals (for up to 13 months), for 
$40 to $135 a month. (A 2009 audit found that 
Medicare allowed up to $7,215 for oxygen dis- 
pensers that were available for sale for $587 
and $4,018 for a power wheelchair that cost 
suppliers $1,048.) 

• A December Wall Street Journal investi- 
gation turned up instances of physical-therapy 
doctors earning millions of dollars a year in 
Medicare payments by “treating” nonexistent 
patients or by overtreating real patients or by 
providing controversial “treatments” that oth- 
er therapists say are useless. Describing the 
work of hard-partying, spike-haired Miami 
Beach doctor Christopher Wayne, one former 
physical-therapy association official likened 
Wayne’s expensive “treatment” to “back 
rubs.” (Medicare law requires prompt payment 
to doctors but prevents the public release of 
doctors’ billing records — even if all patient 
identification is hidden — thus ensuring that 
any Medicare abuses can only be uncovered by 
a small team of federal investigators and not by 
the press unless, as the Wall Street Journal did, 
they investigate patient by patient.) 

Are you ready for News of the Weird Pro 
Edition? Every Monday at NewsoftheWeird. 
blogspot.com and www.WeirdUniverse.net. 


Tlii MMtkKH W«IL» 


by TOM TOMORROW 


THE SriooTlNOS IN ARI- 
roNA WERE AN iSOLAteO 
INCIOENTi THERE ARE 
NO larger conclu- 
sions TO BE drawn; 


THE would-be tides 
FOUNDATION KILLER WHO 
OPENLY CITES GLENN 
BECK AS AN INSPIRATION? 



WOW, LISTEN TO this; 
LOUGHNER GAVE AN IN- 
TERVIEW— AND SAID THAT 
OBAMA 15 HIS BIGGEST 
INFLUENCE, NEXT TO SAUL 
ALINSKi AND STALIN- 
AND THAT HIS MURDEROUS 
RAMPAGE WAS INSPIRED BY 
HIS SUPPORT FOR HEALTH 
CARE REFORM! 



I KNEW HE HAD TO 
BE A LEFT-WING AMERI- 
CA -HATER; WELL, THAT 
CHANGES EVERYTHING, 
DOESN'T IT? HIS actions 
HAVE UrtERLT 0IS- 
CREOITEO OBAMA, NOT 
TO MENTION THE EN- 
TIRE OEMOCRAT 


PARTi, AND— 



IF YOU THINK I'M EVEN 
GOING TO ACKNOWLEDGE 
THAT ANYTHING JUST 
OCCURRED, YOU'RE EN- 
TIRELY MISTAKEN. 



User’s guide to 

The 

Hippo 

Need some help to navigate 
the Hippo? Here is the contact 
information to fulfill all your 
Hippo needs: 

Press releases 

Send press releases (that include time, dates and 
location of the event plus contact information for 
the public and, if different, contact information 
for our reporters) to news@hippopress.com. 

That is a general mail box. To reach reporters with 
specific sections of the paper: 

• Arts — Send information on exhibits, 
theatrical productions, classical music events, 
art and theater classes and auditions to Adam 
Coughlin at arts@hippopress.com. You can 
also reach him by phone at 625-1855 ext. 12. 

• Books — Send information on book-related 
events (including author events, book clubs, 
poetry events and more) to Books Editor Lisa 
Parsons at lparsons@hippopress.com. Books 
submitted for review will not be returned. 

Books can be submitted for review or mention 
to Lisa Parsons, The Hippo, 49 Hollis St., 
Manchester, NH, 03104. Books submitted will 
be considered for review but are not guaranteed 
review or mention. 

• Food — Send information about new 
restaurants, new menus, new chefs, chef and 
restaurant awards, food events, wine tastings, 
beer and wine making, cook-offs and other 
food competitions to food@hippopress.com 

• Listings — Send inf ormation on events and 
classes for kids, continuing education for adults, 
fitness and health classes and events, local 
museum events and exhibits, volunteer needs and 
more to listings@hippopress.com. Please send 
inf ormation intended for listings section at least 
two weeks before the publication date (Hippo 
publishes every Thursday) before the event. 

Please note that due to space constraints, not all 
listings run every week. 

• Music — Send information on upcoming live 
music performances, bands, new CD releases, 
comedy nights, DJs and karaoke nights, 
nightlife events and concert series to music@ 
hippopress.com. 

• News — Send information about new businesses, 
political events and other items intended for the 
news section tojmucciarone@hippopress.com. 
You can also reach him at 625-1855 ext. 36. 

Not sure who to send it to? You can also contact 
editor Amy Diaz at adiaz@hippopress.com or call 
625-1855 ext. 29. 

Letters to the Editor 

Send letters to the editor to news@hippopress.com. 
Include your name, address and phone number for 
verification. Letters will be edited for size and will 
appear in our occasional comments section. 

General submissions 

The Hippo does not accept unsolicited articles, 
photos, illustrations or guest columns for 
publication. Submissions will not be returned or 
acknowledged. 

Display advertisements 

Contact Charlene Cesarini at 625-1855 ext. 26 or 
at ccesarini@hippopress.com or Jody Reese at 
625-1855 ext. 21 or atjreese@hippopress.com for 
information on placing a display advertisement. 

Deadline for display ads 

The space reservation deadline is Monday at 
noon. The ad materials deadline is Monday at 3 
p.m. Contact your ad rep or Charlene Cesarini for 
more information. 

Line classified ads 

Contact our classified ad department at 
classifieds@hippopress.com or 625-1855 ext. 25. 
The deadline for classifieds is Monday at noon, ^eon 
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Msfl/fAv Cooking Shows * Silts • BaSgets • G/irsaivays • Over $10,000 In Priios 

fH££ seumos 




EXPO COMPLEX @ RADISSON HOTEL 
700 ELM ST., MANCHESTER 1-293 EXIT 5 


Nearly 200 Home, 
Garden & Patio Displays 


Professional 
Decorators on Site 


AdmiH or 2 Adults 
@$6.Q0 ea., Seniors 60+ 
$4.00 ea. w/ coupon 
(Reg. $8.00 w/o coupon) 


SAWEuptoS4“ 

NORTHERN NEW ENGLAND 

HOME SHOW 

^ Expo Complex @ Radisson Hotel 

700 Elm St., Manchester 


Friday^ Jan. 21st 

Saturday, Jan.22nd 

Sunday, Jan. 23 rd 

Ipm-Spni 

10am-9pm 

lOam-Spm 


Additional Tickets: Adults S8.00 « Seniors 60+ (with i.D.) $6.00 
Children under 16 (with adult); FREE 
Discounted Oarage Parking 

www.nianchesteriiomeshow.com 


Garden Displays, 

Home Fumisliings Everydiipg For 
Building-Remodeling-Financing 


Green? 


Products 
and Services to 
reduce energy cost 
and conserve our 
resources! 


www.manchesterhonieshow.coni 




